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“AMERICAN” 
OPEN-TOP-CANS 


nish them to you plain or enameled. Our 
enameled, lock seamed open-top cans have 


ie Can with the Lock Seam. We will fur- 


NO BURNED STREAK ON THE INSIDE 


Let us tell you why and quote you prices. 


AMERICAN CAN COMPANY 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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Fruit Brokers’ Ass'n, 








AoC TS 


SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS é CO.| 


Canned Goods 
Brokers 


33-35 River St. —=— CHICAGO 


é. K. ARMSBY CO. 


Wholesale... 
Brokerage and Commission | 


aq Pacific Coast 
ork 
Angeles 





EMERSON @ HALL 


EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited 
Liberal Advances on Consignments. 


OFFICES: 


OMAHA, ST. PA CANNED GOODS 
uineros, ORIED FRUITS 


CANNERS ano PACKERS AGENTS 





CORRESPONDENCE SOLICITED 





Products 
42 River St., CHICAGO 
LUMAN R. WING é CO. 
WHOLESALE COMMISSION MERCHANTS IN 
Salmon, Canned Goods, | 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 
SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


GOODLETT é BOLLES 


GROCERY BROKERAGE 
Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER 6G CO. 


Manofacturers’ Agents and Brokers in 


Ganned 6000s and Cans 


BALTIMORE, MD. 





CHICAGO 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. - DALLAS, TEX. 


WM. M. McKOWN 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 














lly Cover all Jobbers in Nebraska and Minnesota. | 


T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER $T., CHICAGO 











AHRONS-SEIBERT GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Avents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 














FERD. C. WHEELER, Jr. | 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. s CHICAGO 





———__ 


LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
phe ag Brokers 


Note.—We cover all jobbing points tributary to 
these cities. No better equipped brokerage Ine 
in the west. 


OFFICES 
Minneapolis 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND. 





|'GETTYS & GILBERT, 


BP SKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 


GRIFFITH-DURNEY CO, 


WHOLESALE 
GROCERY BROKERS, 
208 BATTERY ST. 
SAN FRANCISCO, CAL. 


C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1698 


Canned Goods «4 Cans 


BROKERS 


SEAVEY é FLARSHEIM 
Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 











Cover all jobbing centers 
adjacent to above cities 
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Canned Goods Brokers and Commission Houses 


———— 
SS 














THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg 








os, 0. CAMPBELL & CO. & 7, KIRKPATRICK & C0, | BAKER & MORGAN 


CANNED GOODS — 


Canned Goods Wholesale Selling Agents BROKERS 


Dried Fruits 


‘DETROIT, MICHIGAN 








BROKERS ABERDEEN, - MARYLAND 
NASHVILLE, TENN, 


Michigan Canned Goods and Evaporated 


Apples a Specialty 


Twelve years experience in Selling to the P 
Jobbing Trade. 6 Our Specialties 


Five years experience as General Manager 


Correspondence Solicited CS PRey co R N & TO MATO ES 














JACOB ENOCH | e 


936 E. 168th St., New York City 


Mase, Broker a Mfrs, Representative 


SPECIALTIES: 





SAUERKRAUT, DILL PICKLES ; Hawkins 


Universal Exhauster. 


and all PICKLED PRODUCTS The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 

Accounts Solicited, also Kraut Cutting Machines re 

This machine can be furnished any size and any 
capacity desired. 

















Standard Capacity 
Sizes 3 lb. Cans SIZE 


Domimicx G. Cromin NORMAN W. Conves ~ = _s ret > 


ns @-*¢ Sais * 

2% 17 “ 
CRONIN & CONYES 6 2 * 5x19 “ 
BROKERAGE ano COMMISSION Pa oe ee ee oe Ss 

CANNED GOODS, DRIED FRUITS, BEANS, ETC SPRAGUE GANNING MACHINERY CO. 


105 &107 HUDSON STREET | 42 RIVER ST., CHICAGO. 

















GConnesronvence Soxicited NEW YORK 
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COTTINGHAM 


—- SELLS —— 


CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy thig 
demand with a line of simple, substantial and 
effective machines which at the same time doeg 
not call for a large expenditure in the equipment. 


HOMINY WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 
Mixing Machine 
Chitting or Hulling Machine 
Washing Machine 
Boiling Out Kettles 


@.The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the corn 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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WE BUY TIN 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 


a 























Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 


l 4 


























THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





Baltimore Headquarterc 


worm | | at office of the 








@USPENSION BRIDGE, SINCLAIR-SCOTT CO., 
Niagara Falls, Wells and Patapsco Sts., 
N. Y. Rear of 1800 Light St. 


GENERAL BUSINESS - 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 








SUPPLIES 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
‘ AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


{OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


q 
7 
d 
] 








If you wish a copy send us your 


request early and it will be de- 
livered to you, all charges paid. 








H.Channon Company. 


Chicago. 
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TOMATO 
Canning Machinery 





BAKER'S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Ganning Machinery, including the above 
well known machine. Send for circulars 


a 


SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Co., General Agents, 
_ CHICAGO, : $ ; $ ILLINOIS” 
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Tomato Canning Machinery 


oe ee hs ae ee ee 


a 


The Jersey Queen 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 
including the above well known machine. Send for circulars. 


SPRAGUE CANNING MACHINERY CO, 


DANIEL G. TRENCH & CO., General Agents, CHICAGO, ILL. 














TOMATO 
CANNING MACHINERY 


THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 
Machinery, including the above well known 
machine. Send for circulars. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 








“Slaysman” Double Seaming Machine 


ES pias 








This machine may also be made with counter shaft with cone pulley, 


The above illustration represents the general style and appearance ot 
so as to permit of adapting the speed to different diameters. 


the No. 5 Power Press, it can be used in an inclined position if desirable, it 
7 is well made, as all Bearings are reamed and scraped. 
WRITE FOR PRICES AND DISCOUNTS 


SLAYSMAN G&G CO),, oticett%ie ec iis ave. Baltimore, M 
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Factories : 


BROOKLYN CINCINNATI 
MONTCLAIR 


Sales Offices: 


BALTIMORE, MD. 406 Marine Bank Bidg. 
BOSTON, MASS. Board of Trade Bldg. 
BUFFALO, N. Y. 338 Ellicott Square 
CHICAGO, ILL. 207 Trude Bldg. 
CLEVELAND, OHIO © 382 The Arcade 
DETROIT, MICH. 34 West Fort Street 
INDIANAPOLIS, IND. 408 Traction Bldg. 
MINNEAPOLIS, MINN. 814 Lumber Exchange 
WEW YORK, N. Y. 290 Broadway = 
Ee” Gemanen soon PHILADELPHIA, PA. Mariner & Merchant Bldg, , men" 85-107 Nom Tan 


jue | PITTSBURGH, PA. Monongahela Bank Bldg, 
ST. LOUIS, MO. . Frisco Bldg. 


; SAN FRANCISCO, CAL. 924 Montgomery Street i 




















YOUR ATTENTION 
IS CALLED 


and for the last time this season, to the 





fact that we make the best labels used 

in the canned goods line; that we give 

the best service, and that we have but 

One Fair Price, based upon quality and 
quantity wanted. 


4 


We also take this opportunity to thank our 


many friends who have ordered from us 


early and to wish them a profitable season. 














———The 
United States Printing Company 


Makers of high grade labels 
for high grade canned goods. 
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tandard 
oO lde ?°2 72 | brands. This means a saving of freight 


to the buyer. It is made in the best 
lux, é 


equipped factory in the world for the 


| S a 55 degree Solution, which is 
about double the strength of other 


manufacture of Flux. It is made from 








a ne eee the best materials obtainable, and by 
chemists who devote their entire time to the making, all the year round. It 
costs no more than other brands; can be diluted five to one for capping or side- 
seaming, and nine to one for floater. Can be used full strength without any dan- 
ger. If used on capper at 45 degrees will allow solder feed to be cut 1-8th of an 
inch, and will keep steels almost entirely free from dross. Agents’ named below, 


carry a large stock at all times. Let us book your order now, for future shipment. 


The Marlou Chemical, Jersey Gity, N. J. 


THE BULLOCK-WAIT CO., Agent S. 0. RANDALL, Agent J. E. LASTRAPES, Agent 
86 Lake Street, Chicago Marine Bank Bidg., Baltimore 524 Gravier St , New Orleans 

















The Auto me 
Tipper 





Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 











FULLY GUARANTEED 


s 


ORDER EARLY. 


We have to refuse late orders 
every year 


I 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL G. TRENCH & CO., General Agents, CHICAGO, ILL, 








THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *°O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be opposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 
move plug. ° 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass 4 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 





For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @® CO. General Agents 
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Power Transmitting. Elevating and 
Conveying Machinery 
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THE PLUMMER PEA FILLER 





Rope Transmission Belt Conveyors ; 
Appliances, for all purposes, Fills ALL grades equally well—works without 
Chain Belting, Barrel Elevators, plunger, stirrer or other forcible means for pre- 
Sprocket Wheels, Package Carriers, venting clogging. Never damages even the 
i p . 
shania ie ne most tender Peas. Large capacity yet slow in 
Shafting, Pulleys, Gearing. Elevator Buckets, Z ij 
motion — Simple, Sanitary, Durable. 


= Guaranteed superior to all other machines used 
Webster M’f’g. Co., for same purpose. 
1075 1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 














THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and em bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
=’ BLANCHING PEAS———""|— 


This machine is different in principle and construction from 
other machines, maée to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

MANUFACTURED BY Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 


The Sinclair- Scott Company | § eet :etiresuis. 
Manufacturers of Canning House Machinery SPRAGUE CANNING MACHINERY co. 


BALTIMORE, MD. DANIEL G. TRENCH 6G CO., General Agents 


MANUFACTURERS OF THE STRICTLY HIGH GRADE CHICAGO, ILL. 
NICKEL STEEL “MARYLAND” AUTOMOBILE einai ne 
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BARGAINS 


Crosby Lock Seamer, equipped for No. 2 and No, 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and No. 3 cans, 

McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine. 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers. 

Burnham double filler corn Cooker. 

Huntley No. 6 Pea Grader. 

Stevens foot power. Tomato Filler. 

Lockwood Carburetor. 

12-H. P. Horizontal Engine. 

1000 reams 10x14 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. 

2 Knapp No. 2 Labeling Machines. 

1 Model M. Sprague Corn Cutter. 

1 Single Burnham Corn Cooker. 

2 Huntley Monitor Bean Graders. 

2 Monitor Bean Cutters. 
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WT the Dodge 
/Metallic Cap™ 
NINE REASONS 


for the use of this ‘Hermetic Seal,’’ the simplest 
and handsomest and safest ever made. 
Three Reasons for Packers:—1. It saves time 
and labor, which are money—big money in the busy . 
7 season. 2. It saves the losses by breakage and spoiled » 
goods—which are more money. 3. Its fine appearance ~& 
increases the selling value of products. It gives the high mi 
grade look, even to a low-price package. / 
Three Reasons for Dealers:—1. It does not leak. There 
are no wasted goods and no dissatisfied customers. 2. It does 
not rust. The packages are always clean, bright and inviting. 
3. Customers buy with their eyes as well as with their appe- & 
tites. They like a neat, artistic package. E 


tt et et NS Wt et et et Dt et pt 


; 
is 
; 


“ ; P ALL GF ABOVE IN FIRST CLASS CONDITION 
Three Reasons for Consumers:—1. It is quickly and : 
easily removed by the fingers—no prying or gouging with a PRICES AND TERMS ON APPLICATION 
knife or fork. 2. It avoids all cutting of hands and breaking of 
glass and soiling of tables and clothes. 3. After removal, the 
™ Cap is used for perfect covering. 
No. 58 Cap comes assembled. The Dodge Capping Machine 


S. F. SHERMAN, Utica, N. Y. 
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is a marvel of simplicity and accurate work. 
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THE DODGE METALLIC CAP COMPANY, Montclair, N. J. * 











The H.@ M. Automatic Regulator wit_contro: the 


Temperature in your Blancher within 1° of boiling. Guaranteed 
absolutely. : 


@ At the Convention we sold 14 Pea Blancher Regulators in_one ¢ay. 
Twelve were purchased by Canners whohave used Retort and Corn Cooker 
Regulators for two Seasons and know they work right. 
They know the economy of using 
H. & M. Regulators 
instead of 
lst, wasting steam (coal) to be certain water is boiling (bubbling being no criterion). 
Or 2d, having a man watch thermometers constantly —help costs money, and man is not 
infallible, especially when, in the busy season, he is workirig long hours. Or 3d, having 
a product that cannot be depended upon every time (loss in selling.) 














@. The quicker you investigate the quicker you will economize on costs 
and improve on quality. 











entaLoc Hohman ¢& Maurer Mfg. Co. 


Branches: ROCHESTER, N. Y. 
BOSTON 
NEW YORK Thermometers Regulators Gages 
CHICAGO 
ST. LOUIS 
LONDON, ENG. FOR CANNERS 





Scientific Instruments 
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Sanitary Pea Conveyor 














We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized); 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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PACKERS’ CANS 


FOR 


PEAS BEANS 
CORN 


—_— 


Order early and make sure 
of getting them on time. 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 


THE 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ...... cece secececcce sees ei eee 83.00 
ee OUND FUN, 60 bcnnscdedien sand tapidendssceeMhesnsetetdeescuee 5.00 

$ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
a8 no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-SLASS MATTER 


a ee 











Was ever there such a bad case of backwardness? 
, xk kK * 
O, the cruelty of the weather prophet who predicted 
cold weather all summer! 
* * 


The chairman of the Railway Classification Com- 
mittee, which proposes to raise the minimum carload 
of canned goods from 30,000 to 36,000 pounds, is Mr. 
C. E. Gill, whose headquarters are in New York city 
at the executive office of the committee. THe CANNER 
last week urged packers to send their protests against 
any increase in the minimum carload. Mr. Gill is the 
proper official to write to. Packers who have not at- 
tended to this matter should do so at once. 


Explain - 





—— 


in detail your opposition to a heavier carload and the 
losses and great inconvenience to the canning indus- 
try that would result. It is also suggested that pack- 
ers mail a similar protest to the chairman of the In- 
terstate Commerce Commission, Washington, D. C. 
oe = 

In a letter written by Dr. Wiley to Secretary E. C. 
Johnson of the National Association of Food Manu- 
facturers, the Chief of the Bureau of Chemistry ex- 
presses himself significantly on the subject of preserv- 
atives. ‘We also forget the fact,” says Dr. Wiley, 
“that if the justification of the use of the preservative 
is sustained our. food law is not worth the paper it ts 
written on. It would be utterly impossible ever to 
come to any agreement as to what preservative should 
be used and in what quantities. be I think the 
time has come when all manufacturers of foods should 
get heartily to work to take real steps towards elimin- 
ating these substances from foods, so that the people 
who consume them may rest assured that they are not 
getting any of them in the products which are of- 
fered.” Tur CANNER has been assured by reputable 
catsup makers that they have searched diligently for 
the secret of manufacturing catsup without preserva- 
tive and as yet it remains hidden from them. If ben- 
zoate of soda, for instance, is to be barred, the order 
shouldn’t be made effective at once. Catsup manufac- 
turers who haven't succeeded in finding a way to dis- 
pense with benzoate should be given time -in which to 
continue their experiments. 

..%s2 

Comments by the commercial agencies indicate that 
cold weather has hindered distribution in a measure. 
For instance, Dun’s weekly review says: “Seasonable 
merchandise goes into distribution slowly. * * * 
Manufacturing plants are producing at full capacity 
in most industries.” Bradstreet’s survey of the gen- 
eral business situation says: “Unseasonable cold and 
wet weather, with frosts throughout the Northern half 
of the country has again been a barrier to retail trade 
except in a few sections, and the coldest May in twen- 
ty-five years closes with large stocks of goods undis- 
posed of by retailers. Money is easy but collections 
are slow and backward at best. Strikes are more in 
evidence, witness the continued interruption to busi- 
ness at San Francisco.” In its review of Chicago 
trade, Dun’s says: “The progressive state of com- 
merce discloses no specific ground for declining con- 
fidence in the outlook. Payments through the banks 
furnish the best approximation of general activity and 
the remarkable aggregate of these for May testify to 
a volume of business in this district greater than at 
any time heretofore. This reflex of expansion is made 
more satisfactory in the fact that there is also a better 
supply of money with a lower discount rate.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G.CRANWELL, Prze-t. 
A.V 
F. 


FACTORIES: 


V. NORTON, Vice-Peuer. CHICAGO 
P. ASSMANN, Szoyv & Taxus. SYRACUSE 
. O. TALIAFERRO. BALTIMORE 
H. LARKIN. 


B. 


0. A. SUYDAM, Saas Acurr 


TO THE CANNING TRADE: 








We desire to thank our friends in the Canning business 
who have so very liberally patronized us this year, and to advise 
them that our three factories at Chicago, Syracuse and Baltimore 
are now running to their full limit and making what is unquestion- 
ably~ the best Can in the country. We are filling our large 
storage houses at each of our Plants with Cans to supply our 
customers during the rush season and we are satisfied that our 
Cans and our service will both be more satisfactory, if possible, to 
our customers than ever before. 


We have gone steadily ahead making Cans day after day~ 
—shipping them out when we had shipping instructions and 
storing them when it was necessary, and we are going into the 
packing season with a large stock of Cans on hand, prepared to 
give our customers first-class shipping service on short notice. 
We feel that it is due our friends who have placed their orders 
with us to know that we appreciate their business and that we 
are in most excellent shape to handle it. 


Awaiting your further commands, we remain, 
Yours very truly, 


CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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The Modified ‘‘Swells’’ Ruling. 


HICAGO’S new Health Commissioner has 
proven himself a sensible, fair-minded man, 
an entirely different type and grade from the 





spectacular former food inspector, who bore 
the soft-sounding (?) title of “Fish” Murray, and 
“performed the duties of his office’ in a manner to 
create the very distinct impression that he was neither 
fair-minded nor competent. 

When “lish” was chief food inspector of Chicago 
(under another Health Commissioner), alleged 
swelled canned goods in the stock of a local whole- 
saler were condemned in a way that amounted to con- 
fiscation of the property. The goods were pronounced 
unfit, then carted away and destroyed, instead of be- 
ing returned to the packers in order to give them op- 
portunity to know whether they were actually “swells” 
and a chance to reclaim on the can-makers in case 
spoilage was due to defective cans. The packer was 
denied opportunity to satisfy himself that the goods 
were swelled and, naturally, under such circumstances, 
was opposed to making the wholesaler an allowance, 
while the latter was disposed to buy only of canners 
known to be willing to allow for swells certified to by 
the inspectors. 

The indications now are, however, that the food 
inspection department of the Chicago city government 
will be conducted sanely and without prejudice or the 
desire to attain notoriety by making a pretense of pro- 
tecting consumers from dangers which do not threat- 


en. The high-handed seizure method will not be con- 
tinued under the new regime. Already it has been 
dropped. Legitimate busineSs interests will not be 
harassed nor reputable firms advertised broadcast as 
deliberate cheats, regular practitioners of fraud and 
traffickers in food liable to be productive of the most 
serious consequences to persons eating it. The out- 
look is for fair treatment at the hands of unprejudiced 
officials who apparently have no hankering after the 
limelight. Instead of being instantly destroyed, as 
was Murray’s way, condemned canned goods will now 
be permitted to remain for fifteen days iw the whole- 
sale house where found, giving the jobber ample time 
to notify the packer and the latter a sufficient interval 
in which to instruct the wholesaler as te the disposi- 
tion to be made of them. The goods may be returned 
to the producer, canned meats and_ fish excepted; 
these will be immediately destroyed following official 
condemnation. 

The closing sentence of the communication to the 
jobbing trade, sent recently by the new Health Com- 
missioner, Dr. Evans, shows that he will be anything 
but arbitrary in his methods: “If you have any sug- 
gestions that will aid either of us in securing an effi- 
cient, just and reliable inspection, we will be pleased 
to take the same up with you.” ; 

The modification of the method of handling swells 
is. a matter which concerns virtually the whole can- 
ning industry, since goods originating in every sec- 
tion of the country are distributed by Chicago jobbers. 


Freak Weather. 


=ATHER to date has been the kind that makes 
the grower of fruits or vegetables uncertain 





as to whether there will be any real summer 
or not this vear. Here we are right on the 
threshold of summer, June being the initial month of 


the torrid trio: and the worst of itis we have arrived 


point without having had any spring weather 
to speak of. Surely the spring of which poets sing 


and agricultural folk wax eloquent is a delusion, if not, 


a snare. This year there has been but one really con- 
spicuous feature about the so-called “spring’”—its ab- 
sence. 

When the weather sharps at Washington are pre- 
dicting frosts in the final week in May and the farmers 


quaking in their boots because of official frost warn- 
ings, we may well stop and marvel at the freakishness 
of a spring-time labeled by the oldest inhabitants the 
coldest within their memory; and while he is marvel- 
ing at the unexpected stunts executed by an apparent- 
ly irresponsible thermometer, if the heart of the pack- 
er is touched by misgivings, it should excite nobody’s 
wonder. 

It is generally known that tomatoes and peas are 
late and that the planting of the corn crop will be de- 
layed; all field work has encountered hindrances that 
have acted as a check upon progress, until we have 
arrived at where further delay will affect canning 
interests seriously. More freak weather and the con- 
sequences will be disastrous. 
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Howard’s System of Capping 


Is now used by hundreds of Canners whom you will 
know, and why not? Our price is so reasonable that 
every house can afford to buy. @Are you having trouble 
capping cans with 2 7-16 inch openings? Just drop us 
a line, and we will show you how easy it is to cap large 
mouth cans. Our booklet will interest the man that 
thinks, buys, and plans for a canning factory. Write for 
it. QWe have repeated orders this season from firms 
that bought last year. 








M. E. HOWARD'S ENGINE WORKS, ‘>lxarous. 
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Crop conditions of extraofdinary character have put every- 
body in a state of uncomfortable uncertainty as to the out- 
come due to the decidedly unseasonable spring, with its de- 
ficiency in mean temperature which has: made the longest 
season of untoward weather in the annals of the govern- 
ment’s weather bureau. Not only have the packers of the 
principal vegetables been given cause to worry about the 
lateness of spring and its effect on their operations, but for 
this reason a great many have withdrawn quotations, fearing 


to remain longer in the market and risk the possibilities 
of crops planted two to three weeks later than the dates 
on which they are ordinarily placed in the ground. Toma- 
toes are late ¢verywhere, so is corn, also peas, while berries 
are backward, especially strawberries, which aren’t likely to 
be packed in normal quantities. Vegetable acreage, more- 
over, has been shortened to some extent by the reluctant 


spring; we have heard of more or less acreage under con- 
tract for growing canners’ crops being planted in something 
else, in some cases amounting to a considerable part of the 
total a packer had contracted. 

Something to look forward to this season is the ripening 
of various crops and different plantings of the same crop at 
the same time, or so near together as to render it extremely 
difficult to handle them without loss of the produce or injury 
to the quality of the finished goods. Packers have spoken 
of the likelihood of different plantings ripening too rapidly 
and coming simultaneously; also fields of corn set out on 
different dates probably in some sections will mature at or 
about the same time. Tomatoes are so backward that the 
canning season may be suddenly and prematurely ended by 
early frost in the fall. The following record, compiled from 
observations taken at Indianapolis, shows the dates of ar- 
rival there of the first killing frost for several years back: 

1906, October 10; 1905, October 21; 1904, October 6; 1903, 
October 10; 1902, October 28. In 1901 growers about In- 
dianapolis noted a series of frosts beginning September 25 
or 26, but packers continued to receive damaged tomatoes 
daily until October 7. In 1900 frost did not occur in the 
vicinity of Indianapolis until November 3, but there was only 
one setting of tomatoes on the vines and packers in that 
section received practically no tomatoes after September 26. 
Indianapolis .packers did not receive enough after that date 
on which to operate their factories. In 1889 the first killing 
frost occurred at Indianapolis on September 28; in 1898, on 
October 27, but in that year the vines were exhausted, on 
account of dry weather, and packing ceased on October 
The first killing frost in the fall of 1897 occurred on Novem- 


ber 3, but in that year also the vines were exhausted and 
packing was discontinued 7 October 20. Killing frost oc- 
curred first in the fall of 1896 on September 23. : 


Regarding the condition of the tomato crop in Maryland 
and adjacent territory, we quote the following from reports 
received the first of the week: “The market is exceedingly 
firm and the packers are contemplating the outlook very 
seriously. Perhaps a change to more seasonable weather will 


relieve the situation somewhat, and an early change is 
earnestly hoped for. Another authority says: “Packers 
seem to be somewhat excited over the situation, owing to 
the backwardness of the season. The weather this spring in 
this section has been unusually cool and wet and planting 
is being interfered with on this account. There are not 
many packers who are in the market as sellers of futures, 


the principal reason for this being that most of them have 
sold a large proportion of their probable pack.” We make 
the following excerpt from a report sent out from Aberdeen, 
Md.: “Future tomatoes have been boosted by continued cold 
wei ather, frost and exceptional anti-spring and summer con- 
ditions in southern tomato growing districts, and ice and 
snow in northern localities, where tomatoes are young, and 
necessarily more tender in texture, and in a more delicate 
state of propagation. Orders, as a result, have drifted in 


large volumes to the old reliable packing centers of Mary- 
land, 


which state customarily gives up one-third of the annual 


tomato pack, and her sister states, Delaware and New Jersey 
who vield another third.” Reports published in Tue Can 
NER'S correspondence pages give a very good idea of the con- 
dition of the tomato crop in other states. 


Tomatoes— 


on account of the unfavorable 
reports concerning the crop, which have made the views of 
packers very much stronger and increased the interest of 
buyers. Western packers are well known to be sold out of 
old tomatoes, while as for futures, sales were larg: during 
the spring months, and as a consequence many western 
packers are not in the market. Eastern tomatoes, spots, 
have sold here this week at $1.00 delivered. Western stand- 
ard 3s are $1.05, with very few obtainable at any price. Fu- 
ture Indiana No..3s are quoted at goc, f. o. b. factory. Busi- 
ness has been done here during the week on this basis, As 
stated, not many packers are offering futures. Baltimore ad- 
vices show that the market there has advanced on both spots 
and future tomatoes. Latest reports quote spots as very firm 
at 92'%c to 95c per doz., f. o. b., with a good demand. Fu- 
tures. No. 3 standards, have advanced at Baltimore to 85¢ 

per doz., No. 2 —> to 65c; No. 10 standards are quot- 
ed at $2.60, f. o. b. Baltimore» $2.50, f. 0. b. country. The 
reports on the tow York market note a very strong feel- 
ing on both spots and futures, with extremely light offer- 
ings of 1906 packing standard 3s. New Jersey futures 3s 
are quoted at 95c, f b. factory. 


The tomato market is firm, 


Peas— 


The clean-up on spot peas is very close on all grades, but 
naturally it is closest on the cheap and medium qualities. Re- 
ports from the East also show a closely cleaned up condition 
of the market in New York. Advices from Wisconsin indi- 
cate that the pea crop in that State is looking better. This, 
however, was to be expected, and there was much room for 
improvement, as the crop two weeks ago was looking very 
badly. Wisconsin peas are from two to three weeks late; 
planting continues. The canning season for peas has opened 
at Baltimore, but as yet the receipts of raw stock have been 
light and not many goods have been put into cans. Our 
Baltimore correspondent in his letter in this issue touches 
on the pea situation in that section. 


Corn— 
Spot 
55sec to 57'%c per 


western standard corn is offered by some packers at 
doz., Chicago. Most offerings seem to be 
within this range, although it is likely that western spot 
corn is obtainable at a shade lower. ‘The feeling is better 
here now; the article is thought better of by packers and 
jobbers are more friendly than they were thirty days to six 
weeks ago. Western corn packers quote standard grade at 
57c per doz., f. o. b. factory. 57%c is the general quota- 
tion on stand: ird 1907 packing, with 7o0c quoted for fancy, 
including Illinois packing. New York advices indicate a 
firm spot market, though the movement was reported quiet. 
New York State futures were quoted at 65c to 7oc, sales be- 
ing few. 

Fruits— 

With the Fruit Canners’ Association’s opening prices not 
looked for until later than usual this year, the prospect is 
that California fruit canners will have their hands full this 
season in obtaining fresh fruits in sufficient quantities to fill 
their contracts. Demand is good, but other fruit is very high, 
adding to the already increased cost on practically every 
item entering into packing, as compared with last season’s 
cost. Growers are demanding high prices, and packers are 
being forced to pay them. We hear, for instance, that as 
high as $65 has been bid in California for Bartlett pears. 
The “Fruit Grower” in its last issue tells of the refusal of 
a grower to accept $60 for his Bartletts. That at ithority 
states that the peach crop in San Joaquin valley is found to 
be larger than expected, although it has been known that 
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Baltimo! icate that the strawberry pack has been limited 
jn quantity up_to the preornt time. Prices being quoted there 
are 75c for No. 2 standards in water, 8sc for No. I extra 
preserved, $1.50 for No. 2 extra fancy preserved, $1.25 for 
No. 2 pre -d. That market also reports an excellent de 
mand for pack small fruits, on which very firm prices 
rules, some quotations being as follows: No. 2 standard 
sooseberries, 82%c per dozen; No. 2 standard raspberries, 
Rec: No. 2 standard blackberries, 62%c; No 2 standard blue 
herries, 8sc; No. 2 standard red cherries, 7oc; all f. 0. b 
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demand for spot pears, which are no longer available fe low 
figures, and the present season's crop will be very light in 
that section, almost a failure. 
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Beaus— 
The market on spot string beans is closely cleaned up and 
there will be a bare market awaiting a new pack. New 
packing Baltimore string beans are now due, with a good 


New No. 2 standard strings are 
at Sec; gallons, $2.40; No. 
No. 2 standard green 


demand for them reported. 
quoted f. o. b. there at 57'4¢, 3s 
2 white wax, 53c; No. 10s, $2.35; 
limas, Soc. 
Asparagus 

No change in the situation on asparagus is to be noted. 
The market on 1907 California asparagus has not fully 
opened. While very high, the few canners on the coast who 
have made prices on asparagus have had their figures ap- 
proved and the buyers have even asked for more goods, 
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except possibly in 


which, it is stated, could not get, 


few instances. 


they 


Sardines— 

Domestic sardines are firm, though eastern reports do not 
indicate that packers are inclined to advance prices on the 
new pack, which, although the catch has improved of late, 
is still small. On account of the recent rise in cotton seed 
oil, some of the Maine packers are understood to be anxious 
to put up prices, a step which is opposed by some of the most 
important Prices, f. o. b. Eastport, Me., are $3.00 
for keyless 4 oils, $2.45 for 34 mustards, key-opening. 


lactors. 


Oysters 


Oysters are scarce and prices firm. All the selects and 
several of the standards are not now quoted at Baltimore. 
The foliowing are some prices ruling there: No. 1 extra 
lunch, $1.25; No. 1 5-0z. standards, g5c; No. 1 5-oz. stand- 
ards, tall cans, $1.c0; No. 1 4-0z. cove, go@gsc; No. 1 light 
weights, 50c. 

Salmon— 

Opening prices on 1907 pack Columbia river chinook salmon 
were announced on Monday of this week. The figures, f. 0. b. 
\storia, regular terms, are as follows: No. 1 tals, $1.65; 
No. 1 flats, $1.75; %-Ilb. flats, $1.05; No. 1 ovals, $2.30; %-lb. 
ovals, $1.50; No. 2 nominals, $2.50; export style, $1.75. Quo- 


tat ions on key goods are 5c per dozen higher all around. The 
Chicago trade have confirmed orders quickly. The prices 
apparently met with general approval, being, in fact, a trifle 
lower than some looked for, and, in consequence, some tried 
to increase orders, while everybody wants quick shipment. 
The 1907 prices compare as follows with opening quotations 








on Columbia river chinooks for the last five years: 
Talls. Flats. Talves. Ovals. 
1902 $1.35 $1.45 $.85 
C03. 1.35 1.45 85 Pasa 
904 . 1.45 1.55 CO $2.20 
ea ore ere 1.45 1.55 .gO 2.20 
RE 6 6 ce ce sae re 1.50 1.60 1.00 2.20 
Lee: eee ee 1.65 1.75 1.05 2.30 
Advance over 1906 $.15 $.15 $.05 $.10 


Our advices 
of fish con 
Che consuming 


from the Columbia river are that the run 
tinues light. Red Alaska salmon is very firm here. 
demand is reported to be fairly good. 





%| DRIED FRUIT MARKET | % 














The dried fruit market has continued in a more or less 
excited state during the week reviewed, on the strength of 
reports irom California. Very few offerings of either 1907 
or old dried fruits are made, and the situation all around is 


strong. The prune market is high and firm at the 

Growers are demanding and getting high dias 
for prunes. Reports indicate that 4oc basis is being offered 
growers for Santa Claras. The “Fruit Grower” says a good 
average of ideas would place the prune crop of California at 
80,000,000 pounds. The raisin market has been quite excited, 
Prices have been on the up grade and 5c in the sweat box 
has been paid to growers on the coast, with some not in- 
clined to accept even that. Prices on all kinds of raisins 
are up. Cured peaches and apricots are very firm, as are 
evaporated apples. 


extremely 
advance. 





PICKLES AND KRAUT. 





One of the largest pickle concerns has just issued a_cir- 


cular advancing prices on vinegar pickles to $6.00 for medium 
size, $7.50 for smaller size, and $9.00 for gherkins, f. o. b. 
cars Chicago. This was owing to stocks becoming very light 


on account of the heavy demand experienced of late by this 
firm, caused by the destruction of early vegetable crops. 
Spot stocks of kraut are virtually all cleaned out. A few 
holders are asking $5.50 for fair quality. Buyers are be- 
ginning to inquire for future kraut. 





R. H. GRINSTEAD & COMPANY 
CANNED GOODS AND DRIED FRUITS 


LOUISVILLE, KENTUCKY 


Packers’ Agents 
and Brokers in 


CORRESPONDENCE SOLICITED FROM BUYERS AND SELLERS 
References—Union National Bank. All Jobbers in Louisville. 
Members of the National Canned Goods and Dried Fruit Brokers’ Association. 
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Cans- 

We can say nothing new in regard to quoti itions on pack 
ers’ cans. Prices quoted by all manufacturers are the same 
as last week on all sizes The leading can makers’ prices 


are quoted unchanged below. 

‘The American Can Co. quotes for immediate acceptance 
and delivery at seller’s convenience, subject to change with 
out notice, f. o. b. maker’s plant: 





Per M. 
i a a cinld hc a GR ESK ORR EA Oe SOMAE TA Caen eee $10.30 
ME dia dnb sin inde chet cas kataaks baneenes Rea “ann Se 
No ape Ee ee Te Re Sees eo ee EE eT eS 17.75 
TON, hak nin See A hg Ck eae a ied neN wh aaah eeeee 18.40 
No. : “Talls tind acevntie alah new ale tae liddehw been wane mane 21.75 
SK CS Sa. 0 di biekenib hh eagle iaced keen ease ak tema 44.50 
American Can Co. quotes for delivery during the 
ens season of 1907: Per M. 
ie aa pcgwcadbesscaeduaviwdsas paeealndue $10.50 
DN 6.6. 64.b en ckedeekts<cunceceneraeeeecaceed 14.25 
DUN vunicrcestdbees “Sstdanatadeeveded coe 1828 
CE - cht dus tacenandeoensdienebhcesas eracnes 19.00 
ME x adic cnacaeden dhoteus dhwudtackauetoe 46.00 






The Wheeling Can Co., quotes for immediate acceptance and 
delivery at seller’s convenience, subject to change without 













notice, f. o. b. its plant as follows: Per 
ME caalnthepeniicene wadnecadiqeEaths 64 40s nea ecaue $10.30 
RIE ck hin 6 accle i6 inca aacerdekm Gio tem AW da wade MeLare Gus aceite 13.90 
SMO ie k cha.aacaek @-a8 etaesaaxs. Achebaun 17.75 
SD chned ns cams sedan lehekenaneeenmtegse knmiamet eerie 18.40 
PPR i6cntde cack acenestwesen eT er? 
DUD <n htc a 6 stn. 0 Gnd Renn aoh eas Welk Ronee eee eense eae 44.50 
The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: Per M. 
Me OR decanakeel das swneed Seb tosbeeee awd eesaeteamien $10.50 
Gl sa “ae: 66 “Géveboveee) Meebencheed es euekieael 14.25 
DMD cpctWdecedwknqeencsdnccecaunab band tees citer 18.25 
RD EE oda aduieceennuemaeee  -Wasiieaghe Seika kines koaeie 19.00 
SEED Sac devanse ba dé hadsientlassadstectawesn sean 46.00 





The Continental Can Co. quotes the following 
prices for delivery from March to September. 







PIER: 4 dd hescieiehcy dicen daleaaaaiaic wore 
BO MCs sas soe kick testo thes ee arate eee aciea eae 14.25 
ee Pe ee ee er Oe Oe 18.25 
I in a ited he ctl de a i die ead 19.00 
PE antnnaiaceebeauede iddcaben ade eienimt 46.00 






Standard openings, usual difference (50c) per 
thousand, for each larger size opening. 
Solder hemmed caps: 













Pe GI oS ncdand duccdckenes edad $1.00 per thousand 
2 1-16-inch opening ...................+.+ 1.45 per thousand 
° | EP a 1.90 per thousand 
The Sanitary Can Co. have made prices on cans for 
1907 as follows: Per M. 
Plain. Enamei. 
SS eT Oe Tee es $12.00 $15.00 
i Mi dangssnbenchutukedhasinanan 16.50 20.00 
BLE 2th cdenesedsmsabastkeseebes 21.00 25.00 
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A Bi MING odin eh 0.0 en sh dncneansds 22.00 26.50 
BO RN a Fag ee 50 ooh gS ses stake 22.50 27.00 
No 5, ee Serre er rer y «+ 25.00 ; 


NO. IO .ccccccccccccccscvccsscsceese 47.50 57.50 
Prices “named by the Virginia Can Company are as 
follows: 
No. 2 cans, 13% opening— 


NE oc ccd neendes oaisnsenege $14.25 per thousand 
pee Se ae ee ee 14.40 per thousand 
Bite GRUIVEEY «oo db ohn bin cd cide ciiesccndees 14.55 per thousand 
POE GOES a on vse aiics evdece cenesievnis 14.70 per thousand 
No. 3 cans, 2 1-16 opening— 
es er re arr Te ae Oreo $18.55 per thousand 
IE GEE ncicccacedcausectctatdinas 18.70 per thousand 
IN in cal cpt pcksedeencedaws ..-+- 18.85 per thousand 
POG IOI ino. 0 tc 6 6 ds cedescccecsacee 19.00 per thousand 


Usual differences for other size openings. 


Tinplate— 


No change in this market. Prices f. o. b. mill: 
BESSEMER STEEL COKES, 


Tle 2) 8 9S Se reer errr $4.05 
i’ 80} A errrrrome ee ae 
Re ELS cchacdcceccesanés: osasc0s GON 
ce NE 8 PP eee Tere ee re 


Pig Tin-- 

Fluctuations due to speculation were heavy, prices having 
gone below forty-two cents. An upward reaction took place, 
but was not maintained, and prices are now as follows f.o.b. 
New York: 


SPOT JUNE 
TS Lk. errr $41.35 
Pa ERs. 2 cs -cuccenwae eas 42.00 


Fifteen to twenty-five ton lots about five points lower. 





Masters Plant Setter. 

Masters’ Rapid Plant Setter has been thoroughly 
tested in the field during the past four seasons, and 
this implement for transplanting tomato, cabbage, 
sweet potato and other plants is confidently recom- 
mended to canners and growers as the grandest little 
tool ever devised for this purpose. It does _ better 
work than can be done by hand and more than twice 
as fast. The following testimonials are of interest: 
\lasters Planter Co., 178 S. Water St _Chicago } 

| helped set out 25 acres of tomatoes for Hudson & Co. with 
one of your Planters and we secured a find stand of plants. 
\ good test was made in the middle of one field, where we 
set a big patch the old way, and to-day they are not half as 
good as those set with your Planter. : 

SHIRLEY G. COX. 

Mattituck, Long Island, N. Y., June 14, 1906. 

Masters Planter Co., 178 S. W: ater St. Chicago: 

The Planter I bought of your agent, Chas. G. Pearce, last 
spring has given me perfect satisfaction. My son can set out 
twice as many plants with it in a day as he could with any- 
thing else he ever used, and the beauty of it all is that they 
all take root and grow, GEORGE BUCKLEY. 

Easton, Md., February 7, 1906. 


















TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, completé account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 





















THE EBY TOMATO GORER and 
PINEAPPLE EYE ROMOVER 


Cuts the core and eyes out 
cone shape; does the work 
neatly and fast, saves fruit, 
labor and money. 


Price per dozen, - - $5.00 
Price for ene by mail, post-paid, .50 


FOR SALE BY 
P44. BY 


oe TROTWOOD, r - - OHIO 
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i, SeReaannte 
‘Virginia Can Company 
| 


-BUCHANAN, VIRGINIA 








| The Packing Season is 


NEAR AT HAND 


Packers who have not — 
should 


ORDER AT ONCE 


and escape the danger of being caught - 
without Cans during the season. 





We can now accept a few orders for 


IMMEDIATE 
SHIPMENT 











Write, or wire, us for terms and full information. 











Virg inia Can Company 


BUCHANAN, VIRGINIA 





0. C, HUFFMAN, sident, 
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DELAWARE. 
Clayton, Del., June 1, 1907. 
Eprror CANNER: Our tomato acreage is about the same 
as last year. The present prospect is poor on account of 
weather conditions. 


Baker & WALLS. 


ILLINOIS. 


Effingham, Ill., June 1, 1907 
Epiror CANNER: Our tomato acreage is about 10 per cent 
larger than last year, but the season is three weeks late, and 
we do not therefore look for any increased yield in our 
crops. 
SALE-BLACKLEDGE-NELLIs Co. 
Hull, Ill., June 3, 1907. 
Epiror CANNER: Our tomato acreage will be about the 
same as last year. Cut worms are causing much trouble. 
Other conditions are about as last year. 
Mississipp1 VALLEY CANNING Co. 


Bloomington, Ill., June 3, 1907. 
Epiror CANNER: The unfavorable weather for planting 
corn has put us as well as all other corn packers, so far be- 
hind other seasons in planting and the continuance of cold 
weather, even to the present date, makes this season’s crop of 
sweet corn most uncertain. Warm weather later will very 
likely bring the different plantings of corn to maturity about 
the same time, so that it will be very difficult to handle. We 
have somewhat less acreage arranged for planting this season 
than we have had for several years. On account of the un- 
certainty of this season’s crop we have had to withdraw from 
the market on future corn in order to protect the contracts 
already made. It may be that a short crop this season would 
be a good thing for the trade in general who handle sweet 
corn. Better prices, however, would be no particular advan- 
tage to the canner who has no corn to offer. In order that 
each canner may have some corn for sale in the fall we hope 

for better weather during*the next few weeks. 
BLOOMINGTON CANNING CoMPANY. 





MARYLAND. 


Cambridge, Md., June 1, 1907. 
Eptror CANNER: ‘The acreage of tomatoes in this section 
this year, as compared with last, is nearly the same. Pros- 
pects this year for a crop are much poorer than this time 
last year. 
Jas. WALLACE Packine Co. 


Boothby Hill, Md., June 1, 1907. 
Eprror CANNER: ‘Tomato plants are later than last year, 
owing to cold weather and late spring. They will be about 
ten days later. The acreage is about the same as last year, 
if not a little more. Corn is also late and of what is planted 
some has rotted in the ground. The shoepeg will be far 
short of last year. Ep. Krrsy. 


Birdseye, Md., June 1, 1907. 
Eprror CANNER: The farmers are very backward in put- 
ting in their crops this year. Last year we had contracts for 
130 acres. ‘This year we have contracted 225 acres, but are 
not likely to get full amount out. 
BirpDSEYE CANNING Co. 


Federalsburg, Md., June 1, 1907. 
Epiror CANNER: The tomato acreage in this immediate 
section will be abottt the same as last year. Plant setting will 
be ten days to two weeks late, owing to the cold wet weather 
thus far this spring. Setting usually begins here about the 
25th of May. Very few plants will go out before the 8th or 


10th of June. 
T. H. CuHaAmsers & Co. 





KENTUCKY. 


Paducah, Ky., June 1, 1907. 
Eprror CANNER: With about the same acreage as last 
year the prospects are for a somewhat reduced pack. Plants 
are very small and setting has not yet commenced. If the 
present cold weather continues our pack will be reduced 50 


per cent, as the farmers are getting discouraged. Op the 

whole the situation compares very unfavorably with that of 

last year. PapuCAH PAcKING Co, 
Owensboro, Ky., June 3, 1907 

Epitor CANNER: We have a reasonable amount of tomato 
plants, though all of our seed planted early was killed by frost 
in ‘April. The result is, our plants are light, and of course 
small for the season, because it has been so cold that plant 
growth was very slow. A few of: our growers have begun 
setting tomato plants in the field. The most of them, how- 
ever, will not be able to set for ten days, two weeks or three 
weeks, and in some instances, no doubt, they will not be ready 
to get their acreage out until July Ist, which is exceedingly 
late. In fact, it is too late to take chances on a crop. When 
you take into account the cost of growing a tomato crop 
and then take chances on jack frost taking a hand in jt 
it is anything but a safe proposition to set tomatoes later 
than the middle of June. 

Our acreage will be about the same as last year. We hope 
however,’ for a better crop, although the earliest setting of 
plants this year is fully two weeks later than the early set- 
ting last year, and last year was not an early season by 
any means. F 

Owing to the same cool spell that killed our early tomato 
plants, our fruit and injured berries very much, we will not 
pack any fruit this year. Owing to the condition of the corp 
market, we will pack no corn, so that our work will be con- 
fined to tomatoes and pumpkin. 

J. Ev. Guentuer, 





GEORGIA. 
Marietta, Ga., May 31, 1907. 
Epitror CANNER: Beg to advise that crop prospects in this 
section are much poorer than last year at this time. In fact 
we have never had such gloomy prospects for crops of ali 
kinds as at present. Our tomato acreage is nearly up to last 
year, but the prospects not nearly so good. 

MARIETTA CANNING Co, 





NEW JERSEY. 
Fairton, N. J., May 31, 1907. 
Epiror CANNER: The tomato acreage is smaller than last 
year in our locality, and prospects very poor. Plants have 
not come, and everything is very jate. Cold and frosts con- 
tinue. Nothing compares with the same date in 1906. 
. FAIRTON CANNING Co. 


MISSOURI. 


Glasgow, Mo., June 3, 1907. 
Eprror CANNER: The weather remains cool here. Outdoor 
tomato plants are growing slowly; none large enough to 
transplant. We need a warm rain and sunshine. 
GLascow CANNING Co. 


Concordia, Mo., June 1, 1907. 
Epiror CANNER: We, like others in the tomato business, 
are in the same boat. The first planting of tomatoes has been 
killed by frost. It will be at least two weeks yet before the 
second growth ef tomato plants is big enough to set out m 
field. We had the promise of 150 acres, but hardly think 
we will have more than half of that. ¥ 
ConcorpiA CANNING Co. 


Clever, Mo., June 1, 1907. 
Eprror CANNER: Prospects in this section are much better 
than they were at this date in 1906. Our acreage is more 
than double that of last season, being 100 acres for 1907. 
CLEVER CANNING C0. 


NEW YORK. 


Albion, N. Y., June 1, 1907. 
- Eprror CANNER: Last year at this date we had plants out 
in hands of farmers. This year our plants are still in the 
cold frames. We had a killing frost on the morning of the 
30th, with the wind still from the north. The crop will be a 
week later this year, and there will be less tomatoes in this 


section. 
OrLeans Co. CANNING ©. 














Lockport, N. Y., June 1, 1907. 


EprtoR CANNER: The_writer has driven the small fruit 
ection of New York State thoroughly for the past two 
cake examining the different patches and orchards, and 
tt thing unforeseen happens there will be a good-size crop 
oF chetrics, more so of the sour varieties; white and black 
7 . are setting, but not as healthy as the red sours. Cur- 
ats au gooscherries are going to be about a half crop, and 
red raspberries trom. half to two-thirds of a crop. : 
Farmers are holding their idea as to prices pretty high, 
owing to the cold spring we have been having, though we 
have a great many now under contract and we believe can- 
didly that any factory or preserving company that will be 
interested in these small fruits should get in touch with us 
at once, aS we are Now ready to name them prices and give 
them express and freight rates from the different stations 
arate at. 

Thee mak a specialty of buying for the canning trade, and 
would be pleased to hear from all factories interested, and 
we believe that if they wait too late to make their contracts 
they will be short of their needs at the end of this season, 
same as they were the past season. 

We will work on a small margin and want to hear from 
new trade as well as the factories we have supplied for the 
as en years. 
at rs shipments, we think that all these small fruits will 
be backward about a week to ten days and will state we 
have never seen the settings more healthy than they arg this 


season. KNOWLES Bros. 





KANSAS, 
Leavenworth, Kans., June 1, 1907. 
Epitor CANNER: Our tomato outlook is the same as last 
year. We have 150 acres doing well, but can’t bank on 
anything until the tomato is in the can. 


GLopE CANNING Co 





INDIANA. 


Arcadia, Ind., June 1, 1907. 
Eprror CANNER: Crop conditions seem worse every day. 
Growers lost more plants at the time of the last freeze. No 
plants in the field yet. We hope to get a few out the last 
of next week. C. M. Martz. 
Cayuga, IJnd., 
Peas are looking fine. 


May 31, 1907. 
Epirok CANNER: Tomatoes are 
very poor. 
CayuGa Packing & MANUFACTURING Co. 
Muncie, Ind., May 30, 1907. 
Eprtor CANNER: The acreage in Delaware county has 
not been increased so far as contracts go, and the indica- 
tions now are that the contract acreage will shrink mate- 
rally for want of plants. 
TuHEy CANNING Co. 
Salem, Ind., May 31, 1907. 
Epitok CANNER: We will not be able to get our full 
acreage on account of scarcity of plants. 


CANTON CANNING Co. 


VIRGINIA, 
Bowlers Wharf, Va., June 1, 1907. 
Epttor CANNER: The acreage of tomatoes will be about 
the same this year as last, but the crop is very backward. 
CLAYBROOKE & NEALE. 





OHIO. 


Greenfield, O., June 3, 1907. 

Epitror CANNER: Our season is backward. We have set 
several acres of tomatoes and planted several acres of beans, 
which are doing well considering the weather. We _ will 
have plenty of plants in ten days or two weeks grown in 
open ground, which is about two weeks: late for this. lo- 
cality. Will pack ninety or one hundred acres of beans 
and tomatoes. We have had forty-eight hours of nice, 
steady rain, which was needed badly after last week’s rain. 
The thermometer stands at 30 degrees to-day, which would 
be cold enough for frost if it cleared up. Our prospect is 
better than last year, as we had all of our out-door plants 
killed last year, while this year we have plenty of plants 
that will do to set in a few days. Our ground is working 
meely; nearly all new land. Our acreage will be one- 
third more than last year. 


FRAZIER CANNING Co. 
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MINNEAPOLIS. 








Minneapolis, Minn., June 3, 1907. 

Epitor CANNER: Regarding the canned fruit and vege- 
table situation, there is very little to be said at the. present 
time. The buying of canned goods for future delivery is 
practically over, as packers will not enter any more orders 
until they have some assurance that they are going to be 
able to fill the orders they have already booked. This is 
especially the case with ‘tomatoes, as prospects for a large 
crop up to the present time are unusually slim and several 
of our tomato packers have recently written us that the sit- 
uation up to the present time is certainly very discouraging, 
and if they are to be able to take care of the business they 
have already booked, weather conditions from this time 
must be nearly perfect. We certainly do not know of a 
packer who would be willing to book another case of toma- 
toes for future delivery. 

The corn situation is also very uncertain, and on account 
of this uncertainty prices have advanced about 5¢ per doz. 
recently. It is not possible now to buy a good quality of 
corn for less than 55¢, f. o. b. factory. About 50c has been 
the selling price for some time. NorTHWEST. 





ST. LOUIS. 











St. Louis, June 3, 1907. 

Epitor CANNER: Not for years has our market been so 
well cleaned up on canned goods as it is this spring. With 
the exception of corn there is nothing to carry over except- 
ing a few broken lots that are in the hands of the jobbers. 
Peas are entirely cleaned up with the exception of the finer 
grades, which are held at $1.15 to $1.20 for sifted and extra 
sifted, and $1.40 for extra fine sifted. 

Tomatoes are all out of first hands and not a jobber in 
this market who can offer a carload lot; in fact, every job- 
ber here is buying to supply his daily trade. The market is 
very firm and the tendency decidedly upwards. Quite a good 
many tomatoes have been brought in here from Baltimore 
and this will be the source of supply for the balance of the 
season. : 

Corn is selling well and the consumption is very large. 
Quite a good deal of attention is being paid to the better 
grades of corn, and while some jobbers have a demand for 
lower grades that cost 52%4c to 55c, there is also a large de- 
mand for extra standard corn at from 60c to 65c. While 
there appears to be an abundance of spot corn for sale, it is 
not being offered at the low price that prevailed during the 
winter. Gettys & GILBERT. 





SAN FRANCISCO. 


San Francisco, June 1, 1907. 

Epitor CANNER: The crop prospects do not seem to im- 
prove as season approaches. Cherries are about 30 per cent 
of crop. Black Tartarians have been sold at from 7 to 9 
cents per pound in the orchard, highest prices ever paid for 
this fruit. Soft white varieties are bringing as high as 7 
cents, normal price, 3@3% cents. Royal Annes are bring- 
ing 9 cents, which is about last season’s offering. Apricots 
can be seen now occasionally in the trees. One canner paid 
$90 for 30 tons, o. b. Hollister; will cost him $94 in his 
cannery. Others canners appear also to be on the verge of 
this foolhardy price. At this price standards will have to 
list at about $1.70, and gallon pie apricots about $4.81. Guess 
jobbers will. not want many at the price. Perhaps canners 
will do some figuring before purchasing at any such prices 
—iet us hope so. Free peaches are quoted $30.00@35.00. 
Clings are at the present time bringing $50. Bartlett pears 
same price. It is doubtful if canned fruit prices will be 
named before July 4th. And the first price will be lowest. 
Not many canners will sell futures as freely as usual, con- 
ditions of every kind are against a normal pack. “ 

AL 














g | PORTLAND. 


Portland, Me., June 3, 1907. 

Epiror CANNER: “In the good old summer time,’ when 
the poet asked. “What so rare as a day * June?“—in the 
days when almanacs were axioms—that is, previous to A. D. 
1907—then it was that mankind would have looked with 
aniazement on such conditions as have prevailed up to the 
present time. “We are confronted by a condition, and not 
a theory.” Packers, particularly the younger generation, 
look serious, and they have reason; but the veterans, “sea- 

















“ 


soned,” as it were, by frequent experiences of “unseason- 
able” weather, still keep their courage. 

I well remember that the late Josiah Burnham, of Burn- 
ham & Morrill Co., of this city, claimed that Maine was safe 
as to corn planting up to June 17th, while Mr. Arthur A. 
Brown, whose experience dates back to the earliest days of 
this industry in Maine, agrees up to the 15th of June. But 
as the sun rises day after day and cold weather continues 
the courage of some, like Bob Acres’ courage, “Oozes out 
of their finger ends.” It is of no use to “trouble trouble until 
trouble troubles you,” and we are close to the hour of 
“twelve.” I have never seen a failure of the corn crop in 
Maine, but we have all seen the output much reduced dur- 
ing several of the past years by early cold weather. The 
ground is all ready, a little seed is in, and if the sun comes 
out as usual the crop will go forward with a rush. Maine 
corn needs from 90 to 100 days to be ready for canning. /T 
DOES NOT RIPEN—a point easily overlooked. The acre- 
age will be below the normal, and this is true, but the real 
danger lies in the publication in some newspapers that 
“farmers are replanting,” etc., a “bugbear without existence 
so far,” but it might materialize into a fact if constant itera 
tion and reiteration continue in some of the papers. The love 
of saying something sensational is so much over-developed in 
the make-up of certain reporters that they cannot write of 
heaven without lugging in a fallen angel. 

I think it would be difficult to buy 
below &5¢ now, and it may yet be more. 


future fancy corn 
At any rate, if any 








buyer has got left, he should take his lantern and search 
for it very soon. The conditions may surprise him 
INDEX. 
| SEATTLE. | 
Seattle, Wash., May 31, 1907. 
Epiror CANNER There has been no marked change in 


salmon market conditions since your correspondent’s last 
letter, but there is a steady buying reported by brokers on 
all those grades of which there are any stocks left on the 
coast. Red Alaska is firm and unusually active for this 
season of the year, and despite the heavy purchases which 
have been made of this grade, the buyers seem to be run- 
ning low on stocks, and keep up a demand which at the 
present rate will totally exhaust the small supply remain- 
ing in first hands. Pink salmon remains firm at the highest 
price it has been quoted at in the history of the industry. 
It is only in the last few years that this brand has become 
fully appreciated, 2nd now a class of trade has developed 
that makes it indispensable to the jobber. The small pack 
last year, the greatly increased consumption, and the p:9s- 
pect for a smaller pack during the coming season, places 
pink salmon in a remarkably strong positiot 
fishing has stopped as a result of high water. 
Spring salmon are running on Puget Sound, but 
have gone into cans, and packing operations will not begin 
until the sockeyes start running, which will be about the 
first of July. SocKE YE. 


7 


none 





BALTIMORE. | 


3altimore, Md., June 3, 1907. 

Epiror CANNER: Sealskins, furs, overcoats and winter 
clothing generally are still the order of the day in this 
section. ‘The month of May, 1907, has gone into history as 
being the coldest May within the memory of man The 
last week of the month was particularly wet and cold, and 
all crops are suffering in consequence. : 

Farmers are complaining very much as to their inability 
to continue necessary operations in regard to planting and 
cultivating. They cannot set out tomato plants, and even 
if they do get a few set out, the plants will not grow. Coun 





try packers who have sold freely of future tomatoes are al- 


ready beginning to talk about the necessity of having to 
pro-rate on their deliveries. 

Very few strawberries have been packed here up to the 
't. The vines are said to have a fair quantity of green 
fruit on them, but in the absence of warm sunshine the fruit 
will not ripen \ continuance of this weather will have 
the effect of making the fruit rot, and the strawberry crop 
is likely to be a failure. Very little pea packing has been 
done either as yet. The arrivals of raw material are ex- 
ceedingly light up to the present. Prices are very high on 
the few shipments of peas that are coming here, and the 
commission men beat the packers out in the raw market, as 
the dealers can afford to pay more for peas for raw con- 
sumption than, the packers can for canning. It is to be 
hoped that a change in the weather will take place this 


present. 
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week, and should it turn out hot (which, however, js y¢ 
indicated by the weather bureau) there may be a consider. 
able increase of shipments of strawberries and peas bu 
prices of the raw material are not likely to decline’ yer, 
much, as all our packers are very anxious now to mee us 
the goods that they have already sold. The effect of thie 
backwardness of the opening of the season will show itself 
in another way; namely, that our packers will have Howse 
crops coming in together that usually follow, atid the ability 
of the packers to work all these lines together wil] d 
taxed to the utmost. Short packs are therefore almost an 
tain as far as strawberries and peas are concerned, _ ei 
_ Raw pineapples continue very high. Prices are runnin 
from 50¢ to $1.00 per crate more than in 1906 and 1 s 
This is particularly so on the larger sizes. Advances 5 
the market for fancy sliced and crated are almost prsth 
to develop very shortly. ie 
__ Spot tomatoes are firmer, being now held at 92!%c to 95¢ 
The demand is good, and as the new packing season js oe 
to open late, the indications are that old stocks will he 
pretty well cleaned up before new goods are ready Fm 


shipment. Futures are also higher as a result of the un- 
favorable weather. The lowest quotations to-day are 6s¢ 
for No. 2 and 85c for No. 3, f. 0. b. country points.  Balti- 


more packers have practically withdrawn from the market 
The demand for future small fruits continues heavy. and 
the market is very firm. Speaking generally, I wouid say 
that small fruits are 2Y%c to 5c per dozen higher than when 
I last gave detailed figures. Future string beans are in ex- 
traordinary demand, and it is very difficult to get any Bal- 
timore packer to quote figures. I would call the market 
60c to 62%c for No. 2 standards. TARTAR. 


= 


: es " New York, June 3, 1907. 

Epiror THE CANNER: May has been March in tempera- 
ture and the worst month one can conceive in storms. This 
has discouraged buying of canned goods to some extent 
_ Interest has centered chiefly in tomatoes, both spot and 
future goods. Bids of 82%c for full standard Maryland 
3s have been declined for futures, packers invariably reply- 
ing that the price is 85c, f. o. b. factory. A few country 
packers will still accept 82%c for full ‘standard 3s. The 
tendency is upward, and because of unfavorable ‘crop re- 
ports packers are refusing in some instances to entertain 
bids. Future full standard 2s are quoted at 65¢c, f. o. b 
factory, and few gallons are quoted under $2.50, fo. b. 
factory. Full standard spot 3s are quoted at 5c delivered 
for 1906 pack, 92%c for 1905 pack, and 87'%4c for a few lots 
of 1904 pack. Stocks of old tomatoes in first hands are esti- 
mated at 60,000 cases. Spot prices are: Maryland 2s, 85@ 
87%; 38, 95@07%c; gallons, $3.50; New Jersey 3s, $1.10; 
gallons, $3.50. eke 

Spot peas are in close compass and under the influence 
of the unfavorable conditions ruling at all producing points 
the market is firm. A report from one grower says that 
he had to replant over 400 acres. Futures are no longer 
quoted. 

Corn is firm and the tendency is upward on all offerings 

of acceptable quality. Spot prices are: New York State, 55 
@6cec; southern Maine style, 52'%4@6oc; western, 52144 
57¥%2c; Maine standard, 82'%4@85c; fancy, 95c@$1.00. 
_ Asparagus is firm and the tendency of prices is upward. 
Stocks of old pack are largely in the hands of jobbers. No 
opening prices have yet been. announced on new California 
pack. Snot prices are: Oyster Bay, 3s, $4.50@4.65; tips, 
3s, $3.60@3.co; California standard, 2™%s, $3.45(4 3.65; extra 
standard, $4.50@5.00; California 1s, $1.50@1.80. oe 

Spot gallon apples are firmer and the tendency is toward 
a higher basis, with sales made at $2.50 here ~ 

New pack southern strawberries are wanted, and holders 
are firm. Spot prices are: Standard 2s, 80@8sc; preserved 
2s, $1.50@1.75; gallon standards, $6.00@8.50. _ 

Spot red Alaska salmon is firmly held and a good general 
movement is reported. The market is quoted firm at $1.10 
@1.12%, with a little business done at the outside figure 
on special brands in a small way. Other grades are sub- 
stantially the same as previously reported. Spot prices are: 
Columbia river flats, $1.8714@1.95; talls, $1.60@1.65; halves, 
$1.071%4; Alaska talls, $1.07'%4@1.10; medium red, 95@07%c: 
pink talls, 97%c@$1.00; chums, 95c; Cohoes talls, 97%c@ 
$1.00; flats, $1.15@1.17! HARLEM. 
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LOCKSEAMERS 


CAPACITY AND WORK 
UNEQUALED 




















RANGE: 


No. 1—1!4 in. to 6 in. diam. soldered 
can. 

No. 1.D—1} in. to6 in. diam. dry can. 
Both for straight bodies. 

No. 2—Upto 6 in. diam. soldered can. 

No. 2D—Up to 6 in. diam. dry can. 
Both for tapered bodies. 

No. 3—14 in. to 84 in. diam. soldered 
can. 

No. 3D—rt#in. to $$ in. diam. dry can. 
Both for straight bodies. 

No. 4— Upto 84 in.diam. soldered can. 

No. 4D—Up to 83 in. diam. dry can. 
Both for tapered bodies. 





Remember: We equip small 
as well as large plants. 
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CAP HEMMING MACHINE 


TORRIS WOLD & CO., CHICAGO 


Fulton and Jefferson Streets 
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PACKERS’ CANS 


The National Pure Food Law Says: 


Tin containers must be outside soldered. 








We are prepared to furnish the trade with Cans 
that are entirely outside soldered. 
Cans that have no solder on the inside of seam. 





Cans that are made of non-acid flux. 
Cans that are clean both inside and outside. 
Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 












WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 
301 MAJESTIC BUILDING, INDIANAP OLIS, IND Oliver J. Johnson, President 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
issue in each month and cover topics of general interest to packers of Food Products. 


Progress in the art of canning has always followed im- 
provements made in machinery and development in the sci- 
entific principles controlling sterilization and elimination of 
objectionable features. 

In the early days cans were made by hand. Many pack- 
ers can recall how the tops and bottoms were stamped out 
by a weight drawn up to the top of guides and let fall on 
a sheet of tin. Later came the screw press and the lever, 
then automatic machinery was perfected so that thousands 
of well made cans are manufactured with very little labor. 
At one time all peas were picked from the vines and hulled 
by hand, then came the hulling machines and after that 
the viners. At one time the sorting of sizes was done by 
screening the peas through sieves of different meshes, then 
followed the automatic cylinder pea sorters. It is within 
the memory of many packers how corn was cut from the 
cob with the ordinary paring knives, but the automatic corn 
cutter has greatly simplified that slow method. Fruits 
like peaches, pineapples, pears, apples, etc., were peeled by 
hand, now all this is done by machines of varions kinds or 
by other methods which are greatly simplified. 

There was formerly no method known for packing in 
tin cans, beets and berries such as strawberries, raspberries, 
blackberries, etc., so as to retain their natural color. The 
metals acted on the delicate colors in such a way that they 
were bleached out, giving the beets and berries a pale, unap- 
petizing appearance. Then came the inside coated cans. These 
cans are coated by a gum lac or with a lacquer baked on to 
the tin so that even high temperatures used in processing 
do not materially affect the coating. The inside coated cans 
will become more and more popular, because certain prod- 
ucts containing acid may be packed in this manner without 
any danger of the tin or lead in the solder entering the 
solution. ‘Lhe inside coated cans are to be preferred: for 
baked beans with tomato sauce which contain vinegar. 

In the early days there were some methods used in both 
ean making and packing which caused prejudice against 
canned goods. It cannot be stated as a positive fact that 
people were poisoned or made sick on that account, but 
there are auite a number of cases on record where the at- 
tending physicians said that the persons had been made i] 
from eating canned goods. As a matter of fact we have 
no way of refuting their statements because there might 
have been some grounds for their conclusions. 

When cans were made by hand they were in many cases 
soldered on the inside. Some of the solder used was per- 
haps 60 to 70 per cent lead. When products of a distinct 
acid nature were packed in such cans no doubt consider- 
able lead was taken irito solution. Since the passage of the 
pure food law, chemists are taking a more active interest in 
all matters pertaining to foods and the containers in which 
they are sold, therefore any packer who is still clinging to 
obsolete methods should take notice. In some places we 
find that cans are still made by hand and soldered on the 
inside. In many more places we find that very little judg- 
ment is used in the application of zine chlorid solution, 
which is the flux used for can making, capping and tipping. 
In the early days a most filthy and even dangerous method 
was used for brining the cans, and I am sorry to say that 
this method is still used in some sections. This method 
is the filling of cans with either light brine or syrup by dip- 
ping the cans by the dozen, then placing them on a drain 
board, allowing the overflow and drippings from the cans 
to flow back into the tank. One could hardly conceive of 
a more filthy method for filling cans. Nearly all cans are 
dirty on the outside and in many cases where the seams are 
soldered with zine chlorid this is washed off into the liquid 
which is to be used for filling the cans. An analysis of this 
liquid indicates the presence of zinc in appreciable amounts. 
The filling of cans with either brine or syrup should be 
done by some approved method. Machines have been built 
for doing this work in a very economical manner, and there 
is no danger from contamination with poisonous metals 
We have from time to time called attention to the dan- 
ger of the flux—zine chlorid—getting into the cans, if 
not properly applied before capping. We all remember 
how the men continually called for more acid in the days 
when capping was done by hand. I have seen the caps fairly 
floating in the solution. This was dangerous in the ex- 





treme. Even to-day there are machines for putting on the 
soldering solution in a very improper manner. I recently 
saw one machine with brushes fully an inch wide. These 
brushes were dipned in the solution and passed over the 
caps, covering vent and all with an excessive amount. Some 
of this is sure to be sucked down through the vent, if it is 
covered. The liquid in the can is cooling all the time and 
a vacuum is formed, which sucks in the flux. This vacuum 
is even strong enough to draw in the solder if the cap is 
too hot when tipped. In several factories I saw brushes 
arranged to smear the caps with flux after capping, first 
to chill the cap and to assist the tippers. Such practices 
are extremely dangerous and very often an unusual amount 
of flux will be drawn into the can. This might endanger 
the life of some consumer. In many cases the tipping is 
done entirely too soon after the cans leave the capper. We 
have all seen the little pellets of solder in the goods. From 
several cans examined here in the laboratory we have 
found various amounts of solder from one to two pellets 
up to half a spoon full. 

The authorities have become aware of these imperfect 
methods, due to carelessness in many cases and to ignor- 
ance in others. J have thought it advisable at this time 
to quote some authorities in order to give packers a truer 
idea of the position taken by food inspectors and the rea- 
sons why these features are so objectionable. One of the 
most widely known authorities who has made extensive 
analyses of canned fruits and vegetables to note the amount 
of tin, lead, zinc, copper, etc., found in cans, as found on 
the grocers’ shelves, is’ Dr. Albert Leach of the Massachu- 
setts Board of Health. He writes as follows: 


Metallic Impurities. 


Salts of Lead and Tin are commonly met with in varying 
amounts in nearly all classes of products put up in tin. The 
quantity dissolved depends largely on the character of the tin 
plate used in the manufacture of the can, as well as on how 
the solder is applied. Much depends also on the nature of the 
food product and its acidity. Only the better grades of bright 
tin plate should te used for canning. There is reason to be- 
lieve that no terne plate is at present used in cans. In 1892 
the plating alloy of 47 samples of tin cans in which peas had 
been put up were examined in the Bureau of Chemistry of the 
U. S. Department of Agriculture, and the amount of lead found 
varied from 0 to 13 per cent. Only 4 samples were found to 
exceed 5 per cent, and 24 contained less than 1 per cent. 

The construction of the can should be such that practically 
no soldered surface is exposed to the contents, the joints being 
lapped and soldered on the outside. In spite of this, however, 
it is not unusval to find cans in which the contents have ac- 
cess to the solder, and it is common to find lumps of solder in 
the can from the final sealing of the tapped hole in the top. 
The amount of lead in 24 samples of solder taken from the in- 
terior of some of the cans mentioned in the preceding para- 
graph, was found to vary between the limits of 51 and 65 per 
cent. 

Action of Fruits and Vegetables on Tin Plate.—The amount 
of tin dissolved by various canned fruits and vegetables is 
roughiy indicated by the corrosion of the inner surface of the 
can. A large variety of these canned products have been ex- 
amined in the laboratory of the Massachusetts State Board of 
Health, with a view to determining the quantity of tin con- 
tained in solution. The results have shown that though not- 





able traces of tin were found in acid fruits and rhubarb, and 
large traces in some green veeetables, canned blueberries were 
found to contain, as a iule, much more tin in solution than any 
other canned goods examined. It is assumed that the tin was, 
at least in considerable part, still held in solution by the fruit 
acids. inusmuch as the metal was found in the filtered juice. 
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In every instance the inner tin lining was found to be exten- 
sively corroded and in some cases it had been almost entirely 
dissolved off, leaving the underlying iron bare. The plate shows 
the end of one of these cans, showing complete perforation. 
The corrosion is apparent. Eleven samples of canned blueber- 
ries, representing seven brands, were examined, showing an 
amount of tin in solution (ecalculatd as SnO.), varying from 
0.006 to 0.27 gram per can of 615 cc. capacity. 

A wide range of variation. exists in the amount of tin dis- 
solved by various fruits. In the case of pumpkin and squash, 
for example, the tin dissolved is surprisingly large, consider- 
ing the supposed inert nature of these vegetables. 

Samples of canned sardines put up in mustard, vinegar, and 
oil have also been examined ty the Massachusetts Board, and 
found to be high in tin. The highest figures showed 0.376 
gram (expressed as metallic tin) in a half-pound can. In these 
cases the corrosion of the interior of the cans was very marked. 

Effect of Time on Amount of Tin Dissolved.—A series of ex- 
periments was conducted by the author on the action of vari- 
ous fruit acids on tin, with a view to ascertaining, among other 
facts, whether or not the element of time exerts an appreci- 
able difference in the results. 

Samples of various canned fruits and vegetables were titrat- 
ed for their acidity. It was found that certain samples of 
canned blueberries, for instance, had an acidity of about one- 
twentieth normal. In the case of strawberries the acidity was 
about one-sixth normal. Canned raspberries were found to be 
about one-tenth normal in acidity, while the acidity of canned 
tomatoes varied from one-tenth to one-fourteenth normal. So- 
lutions of one-fifth, one-tenth and one-fifteenth normal malic 
acid, one-tenth and one-fifteenth normal tartaric acid, one- 
tenth and one-fifteenth normal citric acid, and one-tenth nor- 
mal acetic acid were prepared and sealed in pint glass jars, 
having about the same capacity as the ordinary-sized tin fruit 
cans, each jar containing an amount of tin plate equivalent to 
the interior exposed surface of a can. Solutions thus sealed 
were kept for three months, six months and a year, and ex- 
amined at the end of these respective periods for tin. The re- 
sults showing the amount of tin found at the end of three 
months in each case are given in the following fist: 

Action of Fruit Acids on Tin in Three Months. 
Grams of tin Grams of tin 
in one pint in one pint 


Acid. of solution. Acid. of solution. 
BESS WBMES cc cccccccccceced 0.0578N/15 tartaric ............ 0.0246 
DEE cccndacsebenweed CREE GEUEEO ccsccccccceeances 0.0374 
DER ED bncdrccvcescceen oe '¢ 2.” ree 0.0236 
BU/EO GRFTATIC ..ccccccccces GOES ED GOOEES oc ccscisceveces 0.0019 


It was found, in general, that the amount of tin dissolved in 
three months, as indicated above, was the maximum amount 
dissolved, or, in Other words, with a very few exceptions no 
additidnal tin was dissolved by added exposure to the acid for 
six months, or even a year. The amount of tin dissolved was 
found to vary proportionally with the strength of acid, as 
would naturally be expected. 

Experiments with tenth normal acetic 


acid, sealed in jars 


with tin plate, as in the case of the fruit acids, and kept for 
three and six months respectively, showed that in three months 





0.0019 gram, and in six months 0.0083 gram of metallic 
been dissolved, indicating much less vigorous action tlian that 
of the same tin had been disso!ved, indicating much less vigor- 
ous action than that of the same strength of fruit acids, ang 
dissolving less tin than the samples of sardines examined, 


tin had 


Salts of Zine.—The presence of zinc salts in canned food 
is largely accidental, and is generally due either to the eon- 
tact of the acid fruits and vegetables with galvanized iron 
in the canneries, to the occasional use of brass_ vessels, 0; 
to the zine chloride used as a soldering fluid. Hilgard anqd 
Colby have examined empty tin cans fresh from the mann- 
facturer, and found zine chloride in notable quantity in the 
seams, and especially in the empty space of the lap at the 
bottom of the can, where it could easily be acted on by the 
contents. The average amount of soluble zine chloride found 
in the “lap’’ alone amounted to three-fourths of a grain per 
can. It was furthermore ascertained that it was not the prac- 
tice of canners to wash the cans before packing, so that zine 
present in canned goods may thus readily be accounted for. 

Zine chloride is commenly used in machine soldering, but 
should be displaced by rosin. : 

Hilgard and Colby found in some spoiled cans of asparagus, 
where the acidity was unusually high, an average of 6.3 grains 
of zine chloride per large can. 

Zine salts are said to have been used for greening peas, but 
their use for this purpose is not common. Zine chloride is the 
salt used, and a natural yellowish-green tint is imparted when 
properly applied. The process has been kept secret 

Saits of Copper.—While in canned goods is sometimes acci- 
dental, its presence being due to the use of copper or brass 
vessels in the canneries, its chief interest to the food analyst 
lies in the use of copper sulphate for greening peas and other 
vegetables. The artificial grecning of vegetables is much more 
commonly practiced in France than in the United States. 

French canners of peas, beans, Brussels sprouts, etc., are 
frequently so lavish in the use of sulphate of copper that the 
goods as found on our markets can in some cases hardly be 
said to resemble the freshly cooked products in color. Often- 
times, indeed, they possess such a deep green as to be posi- 
tively distasteful to the average American palate, though evi- 
dently this unnatural hue is craved in Europe. The use of 
copper in such foods is often rendered apparent by the most 
cursory examination. 

In this country, when copper is used, smaller quantities are 
usually employed, with an attempt to imitate more closely the 
color of the natural product. 


Complaint in court for this form of adulteration under the 


general food law as it exists in most states would naturally 
be brought under one of two clauses: 
Ist. As being colored, whereby the product appears of 


greater value than it really is, or 

2d. As containing an ingredient injurious to health. 

An ingenious claim is sometimes advanced by the defendant 
in opposition to clause 1, to the effect that copper sulphate 
is added, not to give an artificial green color, but to preserve 
the original green of the chlorophyl or natural color of the 
—— peas, so that it will not be destroyed by subsequent 
oiling. 





































Write us for circulars and prices. 


INVINCIBLE GRAIN 





@ We guarantee this machine to be made in the very best and most substantial manner and to do the work as claimed. 


CLEANER CO. : 


1907 MODEL 


@A machine that has proven its 
own worth. Was used all last 
season and found right in every 
respect. Has great capacity and 
does fine work. 
A few of its users:— 
Burt OLNEY CANNING Co., 
Oneida and Albion, N. Y. 
ERIE PRESERVING Co., 
Irving, Fenton and 
North Collins, N. Y. 
W. R. Roacn & Co., Kent, Mich. 
U.S. Canninea Co., 
Fredonia and Farnham, N. Y. 
BATAVIA PRESERVING Co., 
Batavia, N. Y. 
Sears & NICHOLS Co., 
Chillicothe, Ohio 
STITTVILLE CANNING Co., 
Stittville, N. Y. 


Silver Creek, N. Y. 
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AVOID SPOILAGE 


Have Your Canned Goods Tested. 
Do Not Take Any Chances. 














One case of spoilage would pay your laboratory sub- 
scription for life. 


Loss from Sours Saved, $1000.00--perhaps this is small. 
Laboratory Subscription, 25.00 


Total Saved, - - $975.00 


Look over the above figures. What did your last 
case of spoilage cost you? Why not save the loss? 








The Canners Own Laboratory 








Subscription for 1907 $25.00 each factory. 


If you are a very small packer write us about your 
subscription rate.  # Will make it easy for you. 


The Best Insurance You Ever Carried 








All kinds of Chemical and Bacteriological Work. 








NATIONAL CANNERS’ LABORATORY 


mernieeh Se Menenoiness, Aspinwall, Penn., U. S. A. 
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This point was argued in a strongly contested couri case 
brought in Massachusetts for copper in French peas. 

As Worcester has shown, the fallacy of this argument can 
be easily demonstrated. If it were true that the copper acts 
as a preservative of the chlorophyl, a pure extract of chlorophyll 
should, by the addition of copper sulphate, be prevented from 
destruction on boiling, and again, on once destroying the color 
of the chlorophyl by boiling, it would be impossible to restore 
it by further boiling it with copper sulphate. 

As a matter of fact, if an extract of chlorophyl is boiled with 
a dilute solution of copper sulphate, its color is at once de 
stroyed and a brown precipitate is thrown down. On the 
other hand, if yellow or white peas or beans devoid of chloro- 
phyl are boiled with copper sulphate, they are colored green, 
the depth of color depending on the strength of the copper 
solution. When peas or other vegetables are thus colored, very 
little copper is found, as a ruie, in the liquid contents of the 
can, but the copper is chiefly confined to the solid poitions. 
Green compounds are produced by boiling albumens with copper 
salts, due to the formation of aibuminate, or in the case of peas, 
leguminate of copper. Hartington states that it is possible to 
color eggs an intense green by boiling with copper sulphate. 

Examination of a large number of brands of canned vege- 
tables greened by copper, as bought in Massachusetts, showed 
that the amount used varied from a trace to 2.75 grams per 
can, calculated as copper sulphate. In justice to the con- 
sumer, who may be cautious about taking into his system cop- 
per salts, as well as to those who are indifferent to their use, 
it is no more than fair that all cans should have a label, 
plainly stating the quantity present. In the Massachusetts 
market, labels like the following are not uncommon: “This 
package of French Vegetables contains an equivalent of 
Metallic Copper not exceeding three-quarters of a grain. 

Copper as a coloring matter has been most commonly found 
in peas, beans, and Bussels sprouts. Copper salts in minute 
quantity have been found in Massachusetts in canned tomatoes, 
clams and squash, as well as in pickles. 

Salts of Nickel.—Sulphate of nickel has been employed in- 
stead of sulphate of copper for greening vegetables. Accord- 
ing to Harrington 0.25 grams of nickelous sulphate per kilo- 
gram of peas is used. The peas or other vegetables are boiled 
in a solution of the salt, made slightly alkaline with am- 
monia. 

Toxic Effect of Metallic Salts.—Divergence of opinion is so 
great as to the toxic effects of salts of the heavy metals on the 
human system, when present in the small amounts commonly 
found in food products, that it is extremely difficult to main- 
tain a complaint in court based entirely on the harmful effects 
of these salts. Since the question is one for the toxicologist or 
physiological chemist rather than the analist to settle, it will 
not be discussed here at length; suffice it to say that a large 
number of experiments on human beings will undoubtedly have 
to be tried, before the necessary data will be at hand on which 
to base a really intelligent «pinion. The same general diffi- 
culties are met with here as cne encounters in the matter of 
determining the definite effects of antiseptics in food, of alum 
in baking-powder, etc 

Improvements should therefore be made over all methods 
which might be the means of contaminating the canned 
product with substances which might be deleterious to health. 
Galvanized iron utensils should not be used for any product 
of acid nature. The galvanizing contains zinc and perhaps 
other metallic poisons. White enameled tanks, or wooden 
tanks with silver plated brass pipes, are preferable for many 
purposes where copper and galvanized iron are now used. 

Any improvement in machinery or in the method of han- 
dling raw material in such a way as to insure cleanliness 


and freedom from metals should be adopted. 


Did the Corn Cemply with the National Law? 
May 29, 1907. 
National Canners’ Laboratory, Aspinwall, Pa. 
Gentlemen: We are sending you by prepaid express several 
eans of corn which has been offered to the trade at a very 
low price. We are suspicious that this corn contains some 


substance like saccharin or bleacher from the fact that no name 


appears on the label. 


We believe that the Secretary of Agriculture has ruled that 
the name of the packer or seller must appear on the label. The 
guarantees issued by the jobbers are general in form and do 
not specify articles by names. You can therefore appreciate 
that a retailer might claim to have purchased a nameless brand 


from a jobber, and a jobber could deny having sold 
in question to the retailer, whereas if the name of t 
or jobber appeared on the label, no such controversy cx 


or if it did, the Pure Food Department would have some means 


of following up the offender. 


Will you kindly analyze this corn for adulterants and report 


at your earliest conveniences. 
Yours very truly, 


GENTLEMEN: After a careful analysis of the canned 
corn which you sent to the laboratory to be tested for 


bleach, saccharin or other adulterants, we report 
such substances were found. The corn appears to | 
pure. In regard to the labeling we are of the opi 


the name of the manufacturer or place of manufacture is 


required to be placed only upon foods which are 


compounds or blends. In addition to Regulation 17 we will 
refer you to Decision No. 52, which provides that labeling 


shall be as follows: 
1. Name of substance or product. 
2. In case of foods which are mixtures, comp 


blends, the appropriate designation “Imitation,” “Compound” 


or, “Blend,” as the case may be. 


3. Statements designating the quantity and presence of 
substances whose presence should be declared under Regu- 


lation 28. 
4. Name of manufacturer (if given). 
5. Name of place of manufacture (if given). 
The above leaving it optional whether the name 


facturer or place of manufacture shall be given except in 


the case of mixtures, compounds or blends. The 


additional statements is then made, which we quote from 


the decision: 


“It is stated in Regulation 17 that if the name a the 
manufacturer and place of manufacture be given they should 


appear upon the principal label. Although the law 
require that the name of the manufacturer be give 


place of manufacture, except in case of food mixtures and 


compounds having a distinctive name, it is hele 
they are given they must be true, and should be plz 
the required information on the principal label. 
rangement of the label is the same for both food 
products and an example of each is given.’ 

Food Inspection Decision No. 68 also bears t 


point and provides that if for any particular reasons, when 


not required by law, the name or place be given 
label of foods or products manufactured or packec 


person, firm or corporation, by another person, firm or cor- 
ag oy one of the two ways of labeling is allowed, namely, 


(a) the name of the actual manufacturer or packer 


where the goods are actually manufactured; (b) the name of 
the person, firm, or corporation, for whom the goods are 
manufactured or packed, or by whom they are distributed, 


may be given if Preceded by the words “prepared fo 
ufactured for,” “distributed by,” etc. 


This regulation, however, would not make it compulsory 


to place either the name of the packer or seller 
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Little Gem Cap Placer 











NEVER misses placing a cap, 
and NEVER makes ‘doubles. 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. Cheap in price. 


MANUFACTURED BY 
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“ONE OF 66 VU ”°” MONEY 
THe :*: STE ART SAVERS 
FOR CAN MANUFACTURERS 
END SEAM SOLDERING MACHINE 









































PATENTED 


@ In general appearance this End Seam Soldering Machine resembles the 
old familiar Chain Floater, but its action is entirely different. No Solder 
Bath is used. Instead of applying a surplus of solder to the seams, sides and 
bottoms and removing a part of the surplus amount with brushes and wipers 
this machine applies the exact quantity and in the exact place to make a firm, 
solid seam. No wiping is, therefore, required. There is no accumulation of 
scrap solder on the floor; no expense of remelting; no loss by oxidation. 


@ The melting of the solder is done by pre-heating the cans which pass 
under the fires before reaching the solder feeding units. The heat is 
applied to the cans gradually. ‘The seams are always heated clear through 
when the solder is applied. The cans are thoroughly sweated. There is 
no danger of the solder being merely spread over the opening of the seam 
and producing a can which might pass the tester, but fail to stand process- 
ing or develop a leak in the warehouse or the market. The solder being 
applied where it is needed and only in such quantities, much less solder 
is, therefore, used than on any style of floater equipped with bath and 
other devices. 


@ We solicit your inquiries and will gladly furnish additional data. 


STILES- MORSE COMPANY 


138 Jackson Boulevard, - : CHICAGO, ILLINOIS, U.S. A. 
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where goods are not mixtures, com- 
pounds or blends its only being required that if for particu- 
lar reasons the name or place be given upon the label, in- 
stead of being the true name of the manufacturer and place 


package, unless desired ; 


of manufacture, the name of the distributor and place of 
manufacture are given, if preceded by the words “prepared 
for,” “distributed by,” ete. 

From the decisions which have been issued it clearly seems 
to us a matter of option with straight goods whether either 
the name of the packer or distributor be placed upon same. 
If you have any additional gy: in this connection 
or know of any other decision, we should be pleased to have 
you cite them, as we desire to pte correct information in 
this regard. As stated in our previous letter, the name of 
the distributor was given upon the label in connection with 


a guarantee of the purity of that brand of goods. From in- 
formation at hand the packages would not seem to us to be 
misbranded, though there might be some difference of opin- 
ion in this regard. However, we do not believe the food 
authorities would have any difficulty in handling the matter. 
If some of this corn were found in the interstate commerce 
and samples taken which showed on analysis ‘that the corn 
was adulterated or misbranded, it is our opinion that pro- 
ceedings would be brought against the party in whose hands 


the corn was at the time of seizure, whether the name of 
the packer or distributor was on the labet or not. If he 
could show a guarantee from the distributor, or if the dis- 


tributor had a guarantee filed, with the authorities at Wash 
ington, then the party in whose hands the corn was at the 
time of seizure would become immune from action. If, in 
turn, the distributor had a guarantee from the packer he 
in turn would become immune from action. In any other 
event action would clearly be brought against the party who 
had the corn in his possession without being able to produce 
any guarantee which might place the responsibility upon any 
other party, that vou can see that it would not be any 
difficult matter for the government to handle the mat- 


so 


very 
ter. The law clearly will operate the same as present food 
laws do, action being brought against the parties having adul- 
terated goods in their mag or offering them for sale, 


with the exception that the U. law offers the protection to 


the retailer or apr ge or pF ac hy. him from _ responsi- 
bility in case he can produce a guarantee from the party 
furnishing him the aah that same are free from adultera- 
tion and correctly labeled. If a party wishes to purchase 


questionable food products without any guarantee as to their 
purity and correct labeling he clearly becomes responsible for 
them whether the name of the manufacturer and place of 
manufacture are on same or not. If this were not the case 
there would not seem to be any need whatever of the pro- 
vision for a guarantee which is made under the National 
Food Law 


Preservers’ and Catsup Manufacturers’ 
Division. 
The Preservative Question. 

Manufacturers of tomato catsup, chili sauce, sweet pickles, 
fruit butters, mince meat, salad dressing, etc., are anxious 
to know if there will be a ruling against the use of benzoate 
of soda in such products, and if so when will such ruling be 
made, and how much time will be allowed to change machin 
ery and methods to comply with such a regulation. 

No one can tell positively when such a ruling will be made 
nor when its enforcement will begin. --There is no question 
in my mind but that benzoate of soda as well as all other 
excepting sugar, salt, vinegar and wood smoke, 


preservatives, 
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will be either prohibited in food products or their use will be 
restricted as to make them of no value. 

Influence is now being used to get such rulings adopted, 
not only by Dr. H. W. Wiley, chief ‘chemist of the United 
States, but also by some of the manufacturers themselves. 
If these manufacturers had stood together for the use of 
preservatives in such condiments as are liable to fetment 
after opening the packages, some concession might have been 
allowed. The manufacturers can never accept the conclu- 
sions reached by Dr. Wiley that benzoate of soda is a harm- 
ful substance, because they have every reason to believe 
that his conclusions are not correct. Benzoate of soda has 
been used to such extent where consumers have been under 
such constant observation with no recorded case of injury 
that manufacturers cannot and will not believe that this pre- 
servative is harmful. So thoroughly are they convinced this 
is true, that they are willing to go to almost any length to 
get a square deal in this matter. For many years they have 
used it in all condiments of a fermentable nature, not only 
in those sold to the trade in aianial, but also in goods pre- 
pared for their own personal use. In many private families 
we find the housewife is using benzoate of soda and salicylic 
acid year after year in catsup, chili sauce, preserves, and even 
in canned goods. Just recently a lady explained to me how 
she kept canned corn so that it was like tthe fresh corn. We 


who have for years used all kinds of chemically preserved 
condiments on our tables, having seldom had any sickness 
in the family nor seen any evidence of stomach or kidney 
troubles, are loath to believe that either salicylic acid or ben. 
zoate of soda are harmful. During the discussion of this 
Subject before the Parliamentary committee appointed by 
the king of England, several physicians testified that these 


preservatives warded off diseases common to children. It is 
quite reasonable to conclude that persons who use preserva- 
tives in some of their food will not be very susceptible to dis- 
eases of the alimentary tract. In places where typhoid fever 
rife we should prefer to increase the amount of pre- 
servative in food as a protection. The argument advanced 
years ago that these preservatives actually stopped the 
process of gastric digestion has been exploded. As a matter 
of fact it has been proven that quite the reverse is true in 
many cases. 

It is quite easy to prejudice the ordinary man against any 
substance which has a chemical name and just as soon 
you tell him that his catsup is preserved with a chemical 


is 


as 


called benzoate of soda, and that Dr. Wiley says it is harm- 
ful, he is almost ready to double up with cramps or some 
other ailment and you could scare him just as much if you 


called the salt he uses by its chemical name, sodium chloride. 
There is now a great revolution: iry movement going on in 


the food packing business. It is with much anxiety that we 
await the final result. Fermentable substances will and 
must ferment when exposed to the action of germs in the 
air. To be sure they may be packed in glass, sterilized, and 
distributed as heretofore, but these goods will not keep 
indefinitely after the seals are broken and the contents are 


exposed to the air. Now if they do not keep for a reason- 
able length of time the purchaser will complain and will ask 
to have his money refunded. In many cases the consumer 
may not notice fermentation and if such goods be eaten in 
this state sickness may result. This, of course, would de- 
pend entirely upon the character of the germs present. Even 
the common moulds frequently produce substances which 
will cause cramps, headaches and vertigo. Some of the path- 
ogenic molds and putrefactive bacteria produce poisonous pto- 
maines which cannot be detected by the taste nor odor. 














DO YOU 
MANUFACTURE 


21 Wabash Avenue 





SAUERKRAUT 


Then why not give your customers the best stock? 
manufacturers in the U. S., who supply their trade with the fancy Long Cut 
quality, use my German Cabbage Cutting Machinery. 


EVERY MACHINE IS SHIPPED FR.M MAGDEBURG, GERMANY, WHEN ORDERED 
Write for particulars. 


O. H. PFERSDORF 








Remember the largest 


“Nuff sed.” 


DO IT NOW? 


CHICAGO, ILLINOIS 
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‘WHY WRAP BY HAND 


THE BURT WRAPPER 


Does mich Faster, Neater and Cheaper Work 
OF GS TC AT ee 














Is there any good reason for employing an obsolete 
and expensive method when there is a decidedly~ 
Better and Cheaper one? 











the BURT WRAPPING MACHINE 


ought to be in every plant where wrapping is done—it 
is indispensable. This machine never tires, as do the 
human hands, consequently, the work it does is much 
more uniform than hand work. And the cost is so 
much less—only 4% cent a case; the cheapest hand 
wrapping costs double that, most of it even more. 


q@ The BURT WRAPPER is one of the biggest 
Money-Savers and most valuable acquisitions to a 
plant. Why not instal one on the manufacturer’s 


guarantee ? Consider it now! 


Burt -SViachine Company 


BALTIMORE 
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We would not care to have all our food preserved in any 


I do not believe that a complete diet of sterilized 
food would be ideal. While common germs are in fresh 
uncooked food, the germs are not beneficial nor do they as- 
sist digestion, yet to destroy them by heat must in many cases 
produce undesirable changes in the food itself. Milk, for 
instance, is more easily digested in its natural state than 
when pasteurized or sterilized. ‘The used of wood smoke, 
vinegar and sugar are desirable as preservative agents in cer- 
tain kinds of food, yet a steady diet of such would not be 
relished nor agreeable to any of us. Nor would we desire 
all foods to contain chemical preservatives, because it is not 
necessary. We do believe, however, that ‘stich foods as are 
used only sparingly, irregularly and carried over from one 
day to another ought to be protected against invasion from 
germs of all kinds, and we da. not know of any certain 
protection except by means of a preservative like benzoate 
of soda. 

Manufacturers know how carelessly these special condi- 
ments are handled by the average housewife. We know that 
these goods will be left open on the table from day to day 
not ae in the home, but in hotels and restaurants, and they 
will ferment, and in many cases the fermented or partially 
decomposed goods will be eaten by unsuspecting persons. 
We know th: it fermenting goods are not a true representation 
of the packer’s skill, the flavor is injured and in many cases 
complaints and demands for exchange or refund of purchase 
money will be made, 

The manufacturer is conscientious, he desires to please the 
people who purchase his goods, he does not want anyone to 
he made ill from eating his goods, nor does he want to use 
any chemical preservative which will in ‘anyway injure a 
human being. For years benzoate of soda has answered the 
purpose. Its properties as a chemical and drug have been 
carefully studied; physiological tests have been made on man 
and animals by scientific men in Europe and America. Tests 
were made by administering maximum d es and the reports 
were considered not unfavorable; the suwstances could not 
be poisonous nor harmful, then the manufacturers decided 
to use benzoate of soda, not as has been declared by its oppo- 
nents, to cover up inferior or partially decomposed material 
used in the preparation of condiments, but to prevent that 
very result. Since the experiments at Washington, carried 
on under the chief of the bureau of chemistry, have been de- 
clared to be untavorable to benzoate of soda, as well as to all 
other chemical preservatives, it would appear that the princi- 
ple rather than the substance has been attacked. We can 
therefore expect a ruling against the use of chemical pre- 
servatives in all kinds of food products within a short time. 
The result of such ruling on the life of man will be watched 
with interest. Every scientist who has studied the statistics 
of diseases of the alimentary tract will expect a material 
increase in the death rate, simply because preservatives in 
food afford a certain protection against such diseases, and if 
this protection is removed the death rate must increase. 

Dr. R. G. Eccles of Brooklyn, N. Y., has been collecting 
data along this line, and while his figures have been attacked 
there seems to be some ground for apprehension. If the 
death rate will increase and if the use of preservatives is an 
evil, as Dr. Wiley says, who shall say which of the two is 
worse? 

Is it possible and practicable to pack condiments without 
the use of a preservative? Yes, this can be done by the 
manufacturer, but the consumer will be compelled to take 
care of the packages after opening. Tomato catsup and chili 
sauce may be packed in glass packages and jugs without a 


one way. 


preservative, but not in bulk, unless we return to the old 
style of fermented catsup. In these days when methods for 
manufacturing have been improved, no one would be willing 
to return to the old fermentation method, because that catsup 
was very inferior and the process is not now considered as 
sanitary. No one cares to pack stock which has been al- 
lowed to undergo spontaneous decomposition. The pre- 
servative formed by that fermentation is lactic acid and other 
undesirable products which must be cov ered up by heavy spic- 
ing and nearly all of the tomato flavor is lost. 

All tomato catsup may be finished as strictly high grade, 
made from whole stock and bottled during the tomato sea- 
son. This requires eapital, because it requires money in- 
vested for a whole year in sugar, spices, bottles, seals, etc, 
This system will give a first class article, better than any 
other. A good catsup may be made from stock packed in 
five gallon tin cans which are filled hot, sealed and sterilized, 
This stock may be used throughout the year and the flavor 
and color will be good, but many of the cans will leak and 
then the life of five gallon cans is not more than two or 
three years, which makes this system somewhat expensive as 
compared with the method now employed by many who fill 
the pulp into barrels with five or six ounces of benzoate of 
soda. A strictly high grade tomato catsup cannot be made 
from barreled pulp, as it is ordinarily put up. The usual 
method is to fill the hot pulp into clean spirit or alcohol 
barrels, using benzoate of soda as a preservative. After 
bunging the barrels are stored in cool cellars or sheds until 
ready for use. 

Tomato pulp thus packed soon loses its fine flavor and 
color, because the tannic acid is drawn out of the wood in 
sufficient quantity to injure both flavor and color. Packers 
of bulk tomato catsup use the juice screened from the peel- 
ings and filling machines in tomato canneries, and barrels 
afford the cheapest container and the preservative prevents 
fermentation. If preservatives are to be excluded the packers 
of bulk catsup will go out of business simply because sweet 
tomato catsup will not keep in bulk, nor can it be made to 
keep without a chemical preservative of some kind. The 
largest package which may be packed with safety is the one 
gallon jug or five gallon tin can, but after opening the catsup 
must be used within a week or ten days. 

One of the most perplexing problems which confronts the 
manufacturer of tomato catsup made without a preservative 
is a reliable cheap method for storing pulp so that the fin- 
ished catsup can be made up during the winter season. It 
is indeed expensive to equip a plant of sufficient capacity to 
reduce all tomatoes to catsup and fill same into bottles dur- 
ing the five or six weeks when tomatoes are ripe. It is also 
expensive to pack pulp in cans. Barrels are the cheapest 
containers for this purpose, but_if a preservative is used in 
the pulp it will not be driven off in the finishing kettles. In 
fact, very little is volatilized and when analyzed readily re- 
sponds to the tests. Those who could afford a cold storage 
system can easily overcome the difficulty. A cold storage 
plant large enough to take care of sufficient pulp for an ordi- 
nary catsup factory would cost approximately $20,000. If 
such a plant were installed the catsup could be cooled down 
to 33 degrees F., filled into paraffined barrels and stored i 
a temperature of 32 degrees to 34 degrees F., without injury 
to flavor or color and without danger of fermentation or 
mold. There is no cheap method for manufacturing sweet 
tomato catsup without the use of a preservative. 

Such products as sweet pickles and mince meat packed 
either in glass or in bulk without a preservative do not offer 








GARLAND-VILA MFG. CO., 


Gentienta:*- Muskegon, Mich. 


W.R. R. 





Ww. re. Peace ee ClO. 


In answer to yours of the 14th, please ship an Automatic Jr. No. 2% Gas Machine to 
our Kent City (Michigan) factory, to be ready to operate by June 10th. 

The machine you installed here two years ago has furnished us with plenty of gas of 
good quality for our six lines at a cost of less than one-half of the carburettors. 
had our insurance reduced and regard the machine equal to a Hawkins capper for canners. 
Yours very truly, 


FOR PARTICULARS ADDRESS 


GARLAND-VILA MFG. CO., 


HART, MICH., May 6, ’ 


We have 


W. R. ROACH @& CO. 


MUSKEGON, MICH. 
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“DO IT NOW” 


Neverslip 
Can Cap 
Dropper. 


MANUFACTURED BY 


E. M. LANG COMPANY 


PORTLAND, ME. 

















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 








NEW SEAM SANITARY GAN 


No Holes, No Caps—The Entire Top Open 


Sealed Without 


_Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














| Impossible in packirg to lacerate delicate food products. Will stand 
both retort and bath processing. A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea] 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
| All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


‘Max Ams Machine Co. 


Mt. Vernon, New York 
WESTERN TERRITORY 


FEDERAL CAN CO. 
19TH AN D*HARRISON STS. 
SAN FRANCISCO, CAL. 


EASTERN TERRITORY 


SANITARY CAN CO. 


| 
| 
| 
| 


NEW YORK, N. Y. 


105 HUDSON STREET 
| Manufacture these Cans For Sale under Our Patents 
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wiany difficulties. If bulk, some changes in the formulas will 
be necessary and these changes add to the cost, making higher 
priced products than are now put up with a preservative, but 


the methods are practicable. We have been giving thesé 
methods considerable thought and have conducted enough 
experiments to warrant the statement that all such goods 


may be manufactured without a preservative. The changes 
in formulas necessary to comply with the elimination of pre- 
servatives will cause the small manufacturer some incon- 
venience and where he has heretofore made several differ 
ent grades, ranging from very cheap up to a high grade ar 
ticle, the tendency may be to cut out all excepting the 


best grades his will increase the cost to the consumer, but 


if the authorities prescribe certain conditions and allow no 
latitude the consumer will either be compelled to pay the 
price or do without the goods. ‘This works a hardship on 
the poor, but the authorities have repeatedly stated that they 
had nothing to consider excepting the exclusion from food 
products ot all substances which they are pleased to call 
harmful 

The wealthy manufacturer and consumer will not notice 
the change nor care particularly about it, but the small 


packer with limited capital will meet many difficulties. If 
the ruling against preservatives is made unless the manufac- 
turer has prepared to make the change he will simply have 
to quit | Now is the time to do the experimenting 
and get ready. Those who have already solved these prob 
lems are gaining prestige and are encouraging the authorities 
to decide against preservatives, hoping thereby to capture abl 
the trade. in sight while the other fellow has to stop every 
thing in order to get ready. Now is the time, therefore, to 
l definitely how you are to proceed when the ruling is 


decide 
made, for it will surely be made, and too. 


wsiness 





soon, 





Wisconsin Pea Canners’ Co. Incorporates. 

The Wisconsin Pea Canners’ company has been in- 
corporated at Portland, Me., with a capital stock of 
The officers of the company are J. E. 
Manter, president; C. FE. Eaton, treasurer, and M. W. 
Baldwin, clerk, all of Portland, Me. 

The Wisconsin Pea Canners’ company is the out- 


S ©. 
ol .300,000. 
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come of the efforts made during the past two years 
to consolidate or obtain control of a dozen or more im- 
portant pea canneries in Wisconsin. The understand- 
ing is that not more than two, or at most three, can- 
neries will be merged in the Wisconsin Pea Canners’ 
company. 





Canning Plants Exempt. 

Canning factories are exempt from the provision of 
the bill prohibiting child labor, pending in the Wis- 
consin legislature. The exemption of canning facto- 
ries was authorized after a debate lasting two hours. 
An amendment excepts canning and pickling factories 
from that section of the law which prohibits working 
after six o'clock in the evening. 7 


Maine Notes. 


Daniel W. Hoegg, the veteran packer, is in fair 
health considering he is now eighty years old. He 
was a contemporary of Nathan Winslow, who is 


called by many “the father of the packing industry in 
this country.” 

Last week, at the age of sixty-four, John O. Rice, 
an expert accountant of wide repute, died very sud- 
denly. We understand that Mr. Rice was probably 
the first or one of the first persons to go to Europe to 
introduce Maine canned goods abroad. The corre- 
spondent who informs us of Mr. Rice’s death says he 
thinks he was sent out by Davis & Baxter, predeces- 
sors of the Portland Packing company. 





If vou wish that Want Ad to go in our next issue 
e > 


l in NOW. 


send it 





SOE GEESE ES 


IT IS EASY 10 BE CLEAN 


All things become easy when once you have 
the right sortof help. The maintaining of clean, 
sweet, Sanitary conditions becomes a very sim- 
ple matter when you use 


WYANDOTTE 
Canner’s Cleaner and Cleanser 


This cleaning compound is made from positively pure and 
harmless ingredients, ingredients which time and usage have 
clearly proved to possess unusual cleansing power. 

It is net a chance product but 
represents modern progress ap- 
plied to one of the ordinary 
duties of life. : 

It has the unqualified endorse- 
ment and recommendation of 
scientific schools and State dairy 
and food inspectors. It is inex- 
pensive and is used the same as 
ordinary soap or washing powder. 
It is guaranteed to be and do all 
we claim or cost you nothing. 
Then why not give it a trial. 
Order from your supply house or 
write us. 


THE J. B. FORD CoO., 


MANUFACTURERS 








None Genuine except with 
this Trade Mark 





In Every Barrel. 


SOLE 


COLAO ADAADALDALVAAAACAVAAHLALALUOCCULMDA NY 
CUCL MOE EV ALM COMED DAR AAA AAAMARAAR A 


WYANDOTTE. - - - MICH. 


AEE ENE SE AERO, ESE CE SERGE: 





RAPID 





is just as staple as 


the HOE or the SPADE 

on every well managed farm, and for 

setting out all kinds of plants, such as 
TOMATOES, 
CABBAGE 
TOBACCO, 


' SWEET POTATOES, ETc. 


there is nothing to equal it in the U.S. 
today. Does better work than can be 
done by hand and more than twice as fast 


EVERY CANNER 


should equip their growers with this 
Setter, because it does its work better 
thancan be done by hand and the retail 
price is within thereach of all your grow- 
ers. No stooping, therefore no lame 
backs. Does absolutely sure work, and 
your farmers will be delighted with it. 
Write us at once for wholesale prices, 
testimonials and full particulars. 
Mention this paper. 


Masters Planter Co. 


Agri. Dept., |'78 So. Water St., CHICAGO, ILL. 
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LOTS OF CANNERS SAY 


@That they would not try to use a Labeler without a Knapp Boxer. They are right 
too, for the Boxer saves from one to two persons. 

@The New Knapp Labeler has a new pasting device, with all the features of the regular 
Machine, and will do more and better work than any Labeler yet produced. 

@lt is also made adjustable for 2,.2 1-2 and 3 pound cans. It is automatic, simple in 
construction, always ready for instant use. 


@Uses REX RUSTLESS PASTE which prevents staining of labels. 
@Our new pasting device can be placed on any Knapp Labeler. 

















@ With this invention any kind of paste or cement may be used. 


@The Knapp Cap Labeler for labeling the ends of cans is a winner. We make other 
kinds. Price according to capacity required. 
@We lease or sell outright and make exchange deals. Ask us. 


The Fred H. Knapp Company 


Office and Factory, 324 Washington Blvd. Salesroom, 41 River St., Chicago 






































: Re atten Gas Machine that combines the air and oil 
= == ———— 1S together in predetermined and exact ratio, mak- 
: = ing a fixed quality of gas, and produc- 





=f “= ania Century Gas Apparatus is the only 
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ing a uniform heat. There is no flow 
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back or return to the storage tank. 
Every drop of oil is completely -vapor- 








ne ~  izedand consumed. Airdoesnotcome | 














== a == in contact with oil in the storage tarik. 














Oil is always pure and undeteriorated, 











and same quality of gas is had from 
last pint of oil as when tank is fully 
charged—service is cheaper and sup- 
erior to the system you now employ— 
furnished on trial to responsible con- 
LL cerns. Is thoroughly safe, being-placed 
¥ $ in class “A” by insurance underwriters. 
No special building is required for its in- 
stallation. Wemake 
small machines for 
soil one line packing 
= | 4 houses. Write us, 


= — pee M advising what you 
now use and cost 


C. M. KEMP MFG. CO. warns diac an 


will be glad to sub- 
‘ mit proposition. 
401 E. OLIVER STREET = BALTIMORE, MD. 
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Canned Goods Sound After Many Years. 

By F. B. Greene, General Manager Monmouth Canning Co., Portland, Me. 

I was very much interested in reading the article 
on aged canned goods by L. J. Callanan in your issue 
of May oth, and the results bear out facts that I have 
known many instances of. I personally know Mr. 
Callanan and know that his experience in handling 
canned goods so extensively, never offering anything 
for sale but goods of the very highest class, and the 
reputation he has built up, would guarantee any claims 
he had made even if this practical test had not been 
given. 

In 1869, when the canning business was yet in swad- 
dling clothes, J. Winslow Jones, who was at that 








F. B. GREENE 


time the largest canner in the country, had a corn 
canning factory on the Sandy river at Farmington, 
Maine, where the E. S. Dingley Company now oper- 
ate. In October of that year, just after the close of 
packing, Maine suffered from the greatest rise of 
water ever known in New England, locally called 
the “punkin” freshet, owing to the enormous quanti- 
ties of pumpkins that were washed from the fields in 
the river valleys, and sent bobbing and rolling, over 
and over, down hundreds of miles of flooded rivers, to 
the Atlantic ocean. Many of these golden vegetables, 
intended for the Thanksgiving feast, were picked up 
by vessels miles at sea, and at last converted, by some 
“son of a sea-cook,” to their original destiny: pie, al- 
though far from our mothers’ New England kitchens. 





The Jones factory was carried away, and with it cans 
of corn by the thousands, some of which were caught 
in eddies and swept into the little coves and low places 
on-the riverside, and all that were not salvaged then 


were buried deep in debris and sand. For severa, 
years afterwards farmers living on the banks of the 
river could go fishing or mining for canned corn with 
good results, and furnish their tables with good, 
sound, sweet food for a relish. 

In 1903, thirty-four years after this wash-out, the 
writer was at Farmington village on business, when 
Mr. Charles Davis, who occupies a farm a short dis- 
tance below town, had occasion to do some excavating 
on the river banks, and struck a regular “pocket” of 
canned corn, that had lain there, covered with sand 
and water, all these years. It certainly had been 
frozen thirty-four winters and had thawed out again 
as many summers. Mr. Davis brought up several 
cans, the tin of which had not completely rusted 
through, and the corn was as sound and sweet as ever 
and the inside of the tins as bright as they were when 
they were sealed up for processing. The contents had 
not deteriorated in any way except possibly a little 
flat taste caused by so many frosts. 

This corn was examined by Messrs. Fellows and 
Williams, both superintendents for Burnham & Mor- 
rill Co., by J. M. S. Hunter, late editor of the Farm- 
ington “Chronicie,” Mr. E. Herbert Dingley, of the 
E. S. Dingley Co., packers, and the writer. 

In looking up the exact data for this letter, Mr. 
Dingley writes: “Although it was not as white as 
the corn packed by the present method, it was as per- 
fect in color and flavor as any corn packed by the 
old process was the day it was packed.” 

Mr. Davis at this present time has still one or more 
cans unopened. If any of the crank agitators think 
that canned goods over one year old must necessarily 
be spoiled, they may very easily have the above facts 
corroborated by writing any one of the parties named, 
or even now might go “prospecting” over the ground 
with good chances of “making a strike.” 

Another instance: At a factory with which the 
writer was connected about twenty-five years ago, we 
put up “English Roast Lamb” for one season only. 
Twenty years after, when removing the old water- 
baths to make room for the at-that-time new retort 
system, we found many cans of mutton (lamb) in 
back of the old tanks, having been alternately frozen 
and thawed for twenty different years, that was as 
good as ever. The workmen made their dinners from 
these cans several days—at least until the supply was 
used up—and so far as I know all are alive to this 
day, myself included. 











The Albert Landreth Co. 





PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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OPEN FACTS 


OUR STREAK 
ZZ 
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@ The American people have awakened, and now 
recognize the Sanitary Can as the up-to-date Can 
for up-to-date packers. 


@. The American people have been watching our 
“blue streak,” and have seen it burn its way from 
New York to San Francisco. 


@ We have justified our claims for the Sanitary Can, 
and now have the satisfaction of having it regarded 
by all, from can maker to consumer, as a necessity 
in the production of Better Canned Goods. 


@. Sanitary Cans and Sanitary Enamel-lined Cans 
have been originated, developed and perfect- 
ed by us. Our many years’ experience is worth 
much to the packer. 


@. We manufacture only this type of Can, and de- 
vote our entire attention toit. We have no experi- 
ments to try out on any one. 





“THE CAN WITHOUT THE CAP-HOLE” 


Sanitary Can Co. 


FACTORIES: GENERAL OFFICES: 


FAIRPORT, N. Y. FAIRPORT. 
INDIANAPOLIS, Ind. 
BRIDGETON, N. J. N. Y. Office, 105 Hudson St. 

















All Cans Manufactured under Max Ams Patents. 
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There is some talk of a canning factory for Penryn, Cal. Phe delle Plaine, Ia., Canning Co. has enlarged the ca- 
Citizens have been considering ways and means of establish- pacity of its plant, with a view to increasing the tomato pack, 
ing a cannery there. Other articles that will be handled this season by the Belle 

Plain factory are pumpkins and beans. Corn will not be 


The Navarro Canning Company, of Blooming Grove, Tex., 
has been incorporated with a capital stock of $10,000 by J. A. 
Green, L. E. McCormick, McGee and others. 


The Springville Canning company, Springville, Utah, has 
torn down its old buildings for the purpose of enl: irging the 
capacity of the plant and putting in new machinery. 

Regarding the plant of the Torrey Park Preserving com- 
pany, Geneva, N. Y., it is said that in case no satisfactory 
bids are received it is possible that the plant will be rented. 

We hear that the Dunkley canning factory at Hartford, 
Mich., has been making a run on pineapples, with a force of 
about thirty hands. 

It is reported from Hamburg, Ia., that the Riverside Can- 
ning company has begun operations on hominy, on which it 


is understood it will continue to run for several weeks at 
least. 

The Anderson (Ind.) Herald of recent date says: “Mana 
ger George W. Drake of the local canning factory reports 


that the work of installing the pea canning machinery has 


been completed.” 

It is reported from Vienna, Md., that Albert Webb is now 
sole owner of the canning plant formerly operated at that 
place by Percy, Webb & Hoernecke, having just bought the 
Hoernecke interest. 


According to a report from Portland, Ore., the Grant's 
Pass Canning Company, a recently organized concern, is es- 
tablishing a fruit and vegetable cannery +. Grant’s Pass. It 
is expected to have the plant in operation by July Ist. 


Improved mechanical equipment has been installed in the 
West Point, Ia., canning plant, recently purchased by the 
Fort Madison (Ia.) Canning company. T. N. Cantril is 
superintendent of the West Point plant. 


We hear that two thousand acres have been put in peas 
for the Pacific Pea Packing company, the new concern at 
Oakdale, Cal. 

A report from Denison, Tex., says: “An attempt is being 
made to organize a canning factory company and put the 
plant in operation this summer in time to begin on this sea 
son’s crops. Several members of the Grayson County Fruit 
and Truck Growers’ Association have subscribed liberally for 
stock and it is expected that the remainder of the stock will 
be taken in a few days.” 

The Louisville Courier-Journal prints the following item 
from New Albany, Ind.: “A site has been purchased just 
beyond the boundaries of Salem and the plant of the Canton 
Canning Company will be moved there at once. The new 
factory will be in operation by the opening of the 
and will employ a number of people, distributing many thous- 
ands of dollars among the Washington county farmers.” 


season 


understz ind that the TT iny may 
in the fall; at least pulp 
made this Ba in the 


packed this season. We 
add tomato catsup and chili sauce 
will be made. The improvements 


Belle Plaine cannery involve an outlay of about $8,000. The 
plant is row in first-class order, equipped with the most up- 
to-date machinery obtainable 
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\ report states that a new vinegar factory will be estab- 
lished Springdale, Ark., with a capacity of 3,500 bushels of 
apples per day. We understand that the management ex- 
pects the plant will be in operation by August Ist. 

The new Bloomington Pickle company, Bloomington, IIl., 
has a capital stock of $100,000. There are one hundred shares 
of $1,000 each. Officers of the company are William K. 
Bracken, president; Charles C. Pearce, secretary; A. C. 
Ruble, treasurer. 

The H. J. Heinz Pickle company is installed now in its 
new Nashville, Tenn., quarters at 400-402 First avenue, 
North. Articles handled by the H. J. Pickle company will 
be distributed from Nashville to customers throughout the 
South. 

The plant of thes Freeport (Minn.) Canning & Pickling 
company, which was established about three years ago, has 
been closed down on a claim by George Uhlenkott, a banker 
of Freeport, amounting to $4,000. Farmers were the original 
organizers of the company. 

Late reports indicate that the proposed kraut factory for 
Greenville, Ohio, is assured. It is understood that farmers 
in that section have contracted to grow over I50 acres of 
cabbage for the plant, and with this acreage pledged the 
backers of the enterprise will go ahead. 

A Keokuk (la.) newspaper prints the following: “When 
the Keokuk Canning company commences to put up pickels 
this summer they will have the most sanitary processing 
room in this section. Cameron, McManus & Fruin are put- 
ting in a new concrete floor in the basement where the pickels 
are put up, which takes the place of the wood floor used 
covered 


heretofore. A space seventy-five by fifty feet is 
with the concrete, which is so constructed that the room can 
be flushed every day, the water running into the sewer, and 


the room kept absolutely clean without great effort. The 
system of drainage is almost perfect and the products of the 
plant can be handled in a way from now on which is as nearly 
perfect as it is possible to make it.” 





fe A x e N T S 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 











duplication. 


Weight of Machine 120 Ibs., 


For particulars address, 





Altison’s Character Numerals 


FoR USE OF PACKERS AND CANNERS II! CUTTING IDENTI- 
FICATION OR TRADE MARK NUMBERS OW END OF LABELS 


This System identifies your goods and the year packed. 


Identification number cut from 500 labels at ore operation of the ma- 
chine without separating or disarranging packages. 

Each purchaser giver re gistration certificate, 
number which his machine cuts, and protected under the patent against 
_. Separate character cut in connection with registration rumber to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of + 

Packers can safely guarantee goods under buyers’ la — Is, 
their own, as identification is positive. 
shipping weight 135 Ibs. 
_ Price, including registration certificates 
dies, is 380.00 f. o. b. Chicago, Ll, or Des Moines, [owa. 


H. H. ALLISON, Sac City, lowa. 


LARP AA PRIS PST 


(PATENTZAPPLIED For) 


registering him under the 


rehaser. 
as well as 


and duplitate set of cutting 
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THE PERFECTED 


Phinney String Bean Snipper 


























The following Canners have contracted for the Phinney Bean Snipper 
for 1907 pack: 


MERRELL-SOULE CO., Syracuse, N. Y. 
FORT STANWIX CANNING CO., Rome, N. Y. 
KIRKLAND CANNING CO., Utica, N. Y. 
BATAVIA PRESERVING CO., Middleport, N. Y. 
ERIE PRESERVING CO., Buffalo, N. Y. 
NORTHEAST PRESERVING CO., Northeast, Pa. 
FREDONIA PRESERVING CO., Fredonia, N. Y. 
SEARS ¢& NICHOLS, Pentwater, Mich. 

and Chillicothe, Ohio. 
J. D. FULLER © CO., South Dayton, Ohio. 
WINTERS 6& PROPHET, Mount Morris, N. Y. 


and Others 









































MANUFACTURED BY 





The Canners’ Engineering Company 


BUFFALO, N. Y. 











ASK FOR PROPOSITION 
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Want Advertisements. 


To Iv.eure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Office 
Not Later Than Tuesday. 








WANTED 


WANTED—EXPERIENCED HAWKINS CAPPER OP- 
j erator for pea season. Address, giving references, wages 
wanted, Ft. Atkinson Canning Co., Ft. Atkinson, Wis. 
WANTED—SECOND-HAND LABELING AND BOXING 
Machine in perfect running order. State condition, 
price and make. Address “L. W., ’ care THE CANNER. 
WANTED—FIRST-CLASS, EXPERIENCED CAPPER 
operator to run Hawkins capper during tomato season. 
{ Address “S. B.,” care THE CANNER. 
WANTED—CAPPER AND TIPPER MEN FOR BOTH 
pea and corn seasons. Address Keene Canning Co., Free- 
port, Ill. 


ANTED—FIRST-CLASS PROCESSOR, 
and industrious, who understands installing 


Address “K,” care THE CANNER. 


125, 


RELIABLE 


machinery. 





WANTED—1,000 CASES NO. 3 SPOT TOMATOES AND 
3,000 cases of No. 3 future tomatoes, standards. Will pay 
J good price for choice article. Address “Chicago Jobber,” care 
THE CANNER. 
WANTED— CYCLONE PULP MACHINE IN GOOD 
order. State how long used and if screens are all right. 
WAddress ‘‘C. P., 55,”’ care THE CANNER. 


WANTED — EXPERT HAWKINS CAPPER OPERATOR. 

Address, giving references and stating wages expected, 
/‘E. H. 275,” care THE CANNER. 

WANTED — GOOD PICKLE SORTER GUARANTEED 
to do satisfactory sorting and be in good condition. 
tive prices and description. Address ‘‘O. P’’ care THE 

CANNER. 

WANTED—ONE CARLOAD OF ASSORTED CANNED 
goods for fall shipment, consisting of hominy, pumpkin, 
string beans, tomatoes and kraut. Address, with lowest 

\ prices, “Southwestern,” care THE CANNER. 








WANTED—GOOD ALL AROUND PROCESSOR WHO 
understands canning corn and is thoroughly experienced 
fand strictly temperate. References, stating age, salary ex- 
pected, etc., required. Address “D. D., 150,” care THe Can- 
NER. 
WANTED—A MANAGER FOR A SMALL PRESERV- 
ing plant in Chicago. Must understand preserving of cit- 
ron; also Maraschino cherries. Commercial ability necessary. 
Give full references and state salary wanted. Communica- 
tions treated confidential. Address “H. B. G., 500,” care 
THE CANNER. 
WANTED—BUYERS FOR A BOOK ON THE CUL- 
ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and ‘will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
Tue CANNeR Publishing Co., 22 E. Randolph St., Chicago. 








WANTED—TO SELL THE WORK ENTITLED “THE 
Book of Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists ; illustrated; upwards of 500 pages; cloth bound; 
| price, post paid, $1.50. Address THe Canner Publishing Co., 
22 E Randolph St. Chicago. 








FOR SALE 





FOR SALE—25,000 No. 3 cans, made by American Can Co., 
including 
Indianapolis, Ind. 


with solder hemmed caps, at $17.50 per thousand, 
‘ caps. Address Shearman Mercantile Co., 





FOR SALE—NEW BOOK ON “CELERY CULTURE” 
by W. R. Beattie, of Bureau of Plant Industry, U. S. Dept, 

of Agriculture. This work contains complete cultural direc- 
/ tions ; fully illustrated. Cloth, 150 pages; price, 50c post- 
paid. Order through THE CANNER. 
FOR SALE—WE HAVE A FEW ILUNDRED BUSHELS 
of very choice Acme Early Evergreen Sweet Corn seed, 
which shows a germinating test averaging 97 per cent. We 
offer any portion of the lot at $1.25 per bushel, f. 0. b. Hoopes- 
jton, Ill., with cost for bags added. This seed has been espe- 
\Jcially selected, tipped and butted, and is very choice. Will 
be pleased to mail samples. Address Illinois Canning Co, 
Hoopeston, II. 








FOR SALE—“‘THE BOOK OF CORN.” THIS IS A 

work of 5co pages by Herbert Myrick, assisted by B. S, 
Snow and other corn specialists. Profusely illustrated; price, 
+$1.50, post-paid. Address THe CANNER Publishing Co., 22 E. 
Wandolph St., Chicago. 


FOR SALE— 

1 45-H. P. boiler, with castings, grate bars, steam guage, 
water colunins, all complete and in good condition, 
made by Phoenix Iron Works, at Meadville, Pa. 

1 35-H. P. engine, automatic, and in good condition. 

1 A. D. Cooke deep well pump, with Io-in cylinder and 36- 


j in. stroke, good as new. 

V1 Boiler feed pump. 

Above property is at our Hampshire factory, and will be sold 
at very reasonzble prices if taken quickly. Address Illinois 
Canning Co., Hoopeston, III. 


FOR SALE—AN AUTHORITATIVE WORK ON THE 

culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid. 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always: smaller than demand 
and this condition has been emphasized by the recent de- 
\ien of more than 50 per cent of the asparagus fields of 

alifornia, where the bulk of the American pack is made. 
Order through THe Canner Publishing Co., 22 E. Randolph 
St., ‘Chicago. 








CODE BOOKS. 
tN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
img separate orders to each publisher. Order code books 


through THe Canner, 22 E. Randolph St., Chicago. 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold gceods for higher prices 
Goods held 





in Chicago command a h‘gher price on account of 
being on the spot. Warehouses frost proof. Address 
WAKEM & MCLAUGBLIN, Inc, 362 Illinois St., Chicago, 




















FINE OPENING. — FRUIT AND VEGETABLE CAN- 
nery. Lewiston-Clarkston Bureau, Lewiston, Idaho. 





FOR SALE—ONE CYCLONE PULP MACHINE; ONE 
Jersey Queen tomato filler; 1 small hand crane. Address 
VW. L. Stevens & Bro., Cedarville, N. J 





FOR SALE—100,000 TOMATO PLANTS, BEST VARIE- 
ties, strong, healthy plants, at $2.50 per M, packed for ex- 

\y pressing Address “Indiana Grower,” care THE CANNER. 
FOR SALE—1 MOORE & BRISTOL TOMATO FILLER, 
topper and wiper, 1 single dump tomato scalder, at a 
Vbargain. Address Oostberg Canning Co., Oostburg, Wis. 




















FOR SALE—ONE 100 H. P. STEAM BOILER IN PER- 
fect condition. Only used two years; also one 20 H. P. 
steam engine in good condition. Will sell at a bargain. Ad- 
¥ dress Laughlin Bros. Co., Nappanee, Ind. ; 
FOR SALE—10 BUSHELS EACH COUNTRY GENTLE- 
men, Hickox, Evergreen, Choice Connecticut seed corn, 
in the ear, at $2.60 per bu. Address Streator Canning Co., 
Streator, Ill. 
FOR SALE—CHOICEST STOWELL’S EVERGREEN 
sweet corn seed, of strongest vitality. Prompt shipments 
from Peoria, lil., or St. Paul, Nebr. Write or wire, Dobry 
Sweet Corn Seed Co., St. Paul, Nebr. 
| 





V Co.,/Cleveland, O. 
Sots Dawa 


Y ow as present Owners cannot give it attention. 


/coming season. 


_ 
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FOR, SALE—TOMATO PLANTS. 
Canning Co., Edinburg, Ind. 


ADDRESS NAOMI 
FOR SALE—STEAM BUILERS, NEW AND SECOND- 
hand; tanks, jacket kettles, etc. Repairing carefully and 


fiickly attended to. Page Boiler Co., 14, 16 and 18 Larra- 
\iee St., Chicago. 





FOR SALE—400 BARRELS CAREFULLY SELECTED 

tomato pulp packed in new barrels and in good condition. 
/Must be sold immediately. Address Cleveland Food Products 
FQ@R SALE—A CANNING FACTORY IN SOUTHWEST 
/Wisconsin; an ideal location for growing peas, tomatoes, 
gorn and pumpkins; acreage contracted for; will sell reason- 
i i Address 
D. C. C., care THE CANNER. 





ATTENTION, CATSUP MANUFACTURERS. 
Can place orders for about 1,000 bbls. catsup at from 16 to 

pdc per gallon in the City of New York and vicinity for the 

Accounts solicited. Address ‘‘Broker,’’ 





care THE CANNER. 

FOR SALE—ONE STEVENS TOMATO FILLER, USED 
ten days, $55; two Baker single steel capping machines, 

almost new, $45 each. Address The Oklahoma Canning Com- 

pany, Oklahoma City, Okla. 
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Willamette Valley advices to brokers here say that sales 
of future Italian prunes have been enormous. 

The State Agricultural Society of Kansas is cited as au- 
thority for the statement that the fruit crop of that state, 
with the exception of a few grapes and berries, and pérhaps 
some peaches, cherries and Janet apples have been killed. 
The state horticultural authorities of Missouri are quoted 
in a letter from Kansas City as follows: “The crops of 
peaches, apples and cherries have been very badly injured 
from the Missouri river south to the state line, so that we 
cannot count on more than 15 per cent of a crop. ‘The early 
bloom of strawberries has been killed so that the crop will 
be later than usual.” 


Spraying for San Jose scale is a necessity in thousands of 
orchards in New York State, and progressive orchardists 
are on the alert for any means or method that will make 
more sure, will simplify or will cheapen the tedious process. 
The proprietors of various commercial insecticides, like 
Scalecide, Kil-O-Scale, Surekill, ete., have claimed all three 
advantages for these soluble, or misceible, oils; but according 
to Bulletin No. 281 of the State Experiment Station (Geneva) 
none of them are cheap when used in efficient strength. They 
are convenient and their use may be advisable on scattered 
trees, in gardens or in small orchards where the consideration 
of expense is not so important as in commercial orchards. 


The Department of Agriculture has issued Farmers? Bulle- 
tin No. 291, the subject being the evaporation of apples. The 
bulletin is the work of H. P. Gould, assistant pomologist of 
the Bureau of Plant Industry. It is freely illustrated and dis- 
cusses apple evaporation very thoroughly, appealing to the 
farmers and fruit interests of the country to stimulate ef- 
forts to utilize the lower and less desirable grades of apples 
so as to yield a fair return to the producer and remove them 
from competition with the better grades in the market. The 
report details various methods of operating the industry, 
of handling the waste, the laws on the subject and the grad- 
ing and storing of the products. 

Peach growers in the eastern section of Texas express 
disappointment with the prospects for this year’s crop. It 
is the consensus of opinion that the Elberta trees will not 
yield over 5 to 10 per cent of a normal crop. Secretary J. 
B. Power of the State Fruit and Truck Growers’ associa- 
tion expresses the view that the peach crop is seriously 
affected, also pears and plums, and he attributes the situa- 
tion to these facts: “In the late fall and early part of the 
winter the weather was warm and just right to start the sap 
and growth in the trees. This caused the buds to swell and 
they were almost ready to bloom when the cold snaps came 
in January. We had frost on five or six mornings in January. 
Trees were more or less damaged by that cold spell—espe- 
cially in the uncultivated orchards. The trees in the cultivat- 
ed orchards, I think, will pull through all right. The extent 
of damage done to the crop is yet somewhat an uncertainty, 
but I am inclined to beijieve that at least 95 per cent of the 
Elberta peach crop has been destroyed.” 















% 
ANCHOR iy BRAND 


heal te 


NON-ACID 


TELEPHONE CANAL 1166 





“Anchor Brand” Soldering Flux 


Manufactured by 
GARDEN CITY LABORATORY, INC. 


N. B.—No muriatic (hydrochloric) acid 
is used in making “Anchor” Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS NOR CONTENTS DISCOLORED. Sold in barrels and half-barrels, or in kegs of 10 gallons. 
WRITE FOR PRICES AND INFORMATION. 


United Zinc and Chemical Co., Sole Distributors 





Quality 
Efficiency 


Purity 


NON-ACID 











‘Union Ave. and 22d St., CHICAGO 
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Grafting Fruit Trees in Germany. 

Consul-General Richard Guenther, of Frankfort, re- 
ports a movement among German fruit growers for 
the purpose of getting rid of all inferior and medium 
fruit trees and replacing them with the finest kind and 
best suited to the climate. A leading fruit-growing 
and horticultural journal published at Frankfort on the 
Odor has devoted a number of essays to the subject, 
and has shown that the desired result can be achieved, 
even with very old trees, by grafting, and the simple 
stock or slit grafting is especially recommended. In 
Switzerland many thousands of old fruit trees are an- 
nually regrafted in order to better meet the demands 
of the trade. In the Rhenish province of Prussia a 
systematic regrafting of the fruit trees is going on, 
expert grafters being employed at fixed contract rates. 





Features of the June Scribner. 
Senator Henry Cabot Lodge has tracked certain 
so-called “Americanisms” to their lair in the best Eng- 
lish literature. In a paper in the June Scribner he 





says that “I guess,” in the American sense, was used 
by Chaucer and Thomas Carlyle. Other expressions 
such as “right good” and “mad” (for angry) ase 
shown to have the best English authority. The paper 
is the result of long research by Senator Lodge. 

Henry Van Dyke has found a “little river” in south- 
ern New Jersey down which he made an excursion 
in the spring-time. He will write about it in the June 
Scribner under the title, “Between the Lupin and the 
Laurel.” 

Last summer F, Hopkinson Smith made a day’s ex- 
cursion in an automobile from Dives to the home of 
a young American painter who lives in an old Louis 
XIIIth house near Beaumont Le Roger. He writes 
about it with picturesqueness and vigor in the June 
Scribner,. telling how he found the painter, Aston 
Knight, in the middle of the little river withhis canvas 
en a ladder, painting the living water in the sunshine. 





Don't keep vour old machinery till it’s out-of date. 
Sell it through a CANNER Want Ad. 





The HARRIS PATENT POWER HOIST ann CARRY 


ING MACHINE 
\ i 








a ager. 
‘ = =. 














Sold under C. §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further int tion and log 
address 

















Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. Y. 











THE SPRAGUE-HAWKINS 
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F. O. B. cars Hoopeston, Illinois. 





POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. 
For further information and catalogues, address 


Sprague Canning Machinery Company, 


7 a “i “= 
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Price complete, with 50 feet of track and cables, $300.00, 


Chicago, Illinois. 


Sole Owners and Manufacturers, 
































THE CANNER AND DRIED FRUIT PACKER 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 


———___—_ 













Pein’ .. THE STAR ... 
2 ‘a Cpe MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, - - . - ~ - - ILLINOIS 

























THE CANNER AND DRIED FRUIT PACKER. 





Bucklin’s CYGLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons wane per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 1 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICA G O 
































Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 


better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL —— NEW YORK CITY 


— ———— 


BRANCHES: BOSTON, 283-285 Congress Street, 


PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 


















Universal Liquid Filler 





For filling or finishing off 
Cans or Glass Jars of 


ANY SIZE WITH ANY LIQUID 


The ideal BRINING OR SYRUPING MACHINE 








Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. * IT fills 
to a dead line wherever set. Absolutely no waste. It is 
a simple, thoroughly well built, substantial machine which does 
not get out of order, Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


Gives perfect satistaction at any capacity up to the above. 


Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILL. 


FACTORY 
HOOPESTON, ILLINOIS 






DANIEL G. TRENCH @ CO., GENERAL AGENTS 
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THE BLAKESLEE 

“Simplicity” 

Can Righting 
Machine 





FOR USE WITH ALL 
FILLING MACHINES 





HIS little machine will take rolling cans from a 
T runway at the rate of over 100 per minute, no matter 

whether their open ends are turned in one direction 
or not, turn them right end up and deliver them all day 
to the can filler without making a mistake or becoming 
weary. It will do away with labor of one individual and 
will save three times its cost in one season. It will save 
wear and tear on the nerves of your Superintendent and 
make things go more smoothly about your factory. It 
has been thoroughly tested by a season of regular use. 


FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery Co., acents, Chicago 











POPE 
‘Clean and Bright’”’ 
Tin Plates 

















Are manufactured in the most modern 
and completely equipped mill in the 
country. 


manufacture of canning tin plates, it 
is reasonable to believe that we succeed in 
making the best. 


@ Coneententing our efforts upon the 


q Whether you make or buy your cans, 
you will find them satisfactory if our 
plates are used in the making. 


POPE TIN PLATE COMPANY 


PITTSBURGH, PA. 


WRITE US FOR REASONS 
































BOOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
I Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order, 


FOR SALE BY 


“THE GANNER” 22 Randolph St., Chicago 








PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 





| “THE CANNER” 22 Randolph St. Chicago 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 


CANNING FACTORY OPEN 





| FRISCO BLDG. 








——— 


_LINK-BELT CONVEYORS 


FOR 


CANNERY PRODUCTS 
MEET EVERY REQUIREMENT 


Rapid Action; Clean, Noiseless Operation; Maximum 
Utility and Economy. Let us show you how we can 
Increase Your Facilities by Mechanical Handling. 


LINK-BELT COMPANY 


St. Louis 
Missouri Trust Bldg. 
_ New Orleans: 
Wilmot Machinery Co, 


New York: Pittsburgh: 
299 Broadway 1501 Park Building 
Denver: Seattle: 
Lindrooth, Shubart & Co. 440 New York Block 
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Any preseiving plant or cauning factory operator can- 
not possibly make any mistake should he decide to builda 


| Plant at a certain city in Oklahoma along the 


) FRISCO ( 


All conditions seem particularly favorable, ample acre- 


| age could be guaranteed and liberal inducements would be 
| given. Write Today for particulars. 


Our complete 160 page book ‘‘ OPPORTUNITIES” just 


| published, gives valuable information about all sections 


reached by the Rock Island-Frisco and openings for in- 


| dustries and business houses. 


eM. SCHULTER, Industrial Commissioner 


ROCK ISLAND-FRISCO LINES 
ST. LOUIS, MO. 














CUT THIS OUT 











WANTED 


canning factory to be 
located in a thriving 

town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
ouldelay A AAAAAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT. 
SBA BOA R D 
AIR LINE RAIIWAYWY 

PORTSMOUTH, VA, 


























For New Subscribers 
BRAEEREEEEEAEAHAA 


THE CANNER AND DRIED FRUIT PACKER | 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DRIED FRUIT: 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address. 





Town 








State 





























The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 





GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 


If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH 6 CO., Gen’! Agents, 
42 River Street, = CHICAGO, ILLS. 























PACKERS’ 
CANS 





1907 


Our Fourteen Packers’ 
Can Factories now run- 
ing—with three others 
under construction—guar- 
antee you protection 
against fire and accident. 

Their number and con- 
venient distribution un- 
deniably make the only 


sure source ot can supply 
for packers. 

The service rendered to 
our customers during last 
trying season is sufficient 
warrant of our ability to 
take care of your needs 
this coming season, as 
well as we did during that 


1906 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 

















